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WELCOME 




Welcome 



Although I had seen marshmallows used in interesting ways 
a few times before, it wasn't until I saw Nadiya transforming 
them into fondant on this year's series of The Great British 
Bake Off that I really started to consider their potential. We 
^ U| all have fond memories of covering them in chocolate, or 

* j just enjoying pink and white Flumps straight from the packet 

■f as children, but there is actually so much more you can 

do with themIThis issue we meet Amy Nelson and Ross 
O'Brien, the inspirational couple behind the London Marshmallow Company to 
discover why the sweet fluffy treat inspires them so much, plus they share some of 
the mouthwatering ways they use it in their own baking from page 1 2. The white 
chocolate teacakes and lemon curd tart are particularly delicious! 

Also this issue, we have a masterclass in creating comforting winter puddings 
with step-by-step guides to whipping up steamed puddings and perfect 
meringues and Pavlovas - turn to page 46 to get started. We go behind the 
scenes at Luminary Bakery on page 78 - a social enterprise set up to help 
vulnerable women build a new future for themselves - and catch up with leading 
baker Lily Jones (aka Lily Vanilli) on page I 14. 1 hope you enjoy this issue and find 
lots of delicious recipes to keep you baking through the winter Please do send 
us photos via our Facebook and Twitter pages! See you next issue. 




Sally FitzGerald Senior Editor 




Cover design 

Chocolate and peanut 
layer cake © iStockPhoto, 
recipe on page 17. 



Get in touch 

Facebook 

Find us at www.facebook. 
com/BakingHeaven 

Twitter 

Go to www.twitter.com 
and search for 

@BakingHeaven 

Alternatively email 

sally.fitzgerald@anthem- 

publishing.com 




Subscribe 




Turn to page 34 to take 
advantage of our very 
special offer to subscribe 
to Food Heaven and save 
25% on the shop 
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PRIMROSE 

BAKERY 



We catch up with Martha 
Swift, founder of Primrose 
Bakery on page 1 8 to 



discover her top baking tips 
and try some of her recipes. 
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WINTER 

PUDDINGS 



Perfect the art of making 
steamed puddings and 



meringues on page 46. 







We've gathered the experts 
to solve your baking 
dilemmas on page 107. 




5 A DAY 



Got a child who won't eat 
vegetables? Don't despair, 
disguise them in our 
delicious vegetable cake 
recipes on page 79! 
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Our NEW Santa, Rudolph and Penguin 
moulds join our Snowman Head range 
to create the cutest Christmas characters 
you’ll see this season! To see all of our 
Christmas moulds visit our website 




www.karendaviescakes.co.uk 
TELEPHONE 0151 643 0055 
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BakeWELL 2 Market Place, Dunmow, Essex, CM6 1AT » j 

Telephone: 01371 879679 Bel KG 

Open: Monday-Saturday 9am-5pm _____ _ 

From December open Sundays 10am-3pm Uy I 

www.youcanbakewell.co.uk 



* * 

Find us on: Facebook: BakeWELL Dunmow /Twitter: @BakeWELLDUNM0W 
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HIGH STREHGTH 

NATURAL FLAVOURING 

fee 

Extensive range of high strength flavouring products, 
giving the power of innovation to creative foodies. 

Suitable for vegetarians, Gluten-free, Dairy-free, Egg-free. Made in UK. 

www.foodieflavours.com 
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Discover the latest news from the world of 
baking - including new baking tools, ingredients, 
classes and more. . . 



NEW 

FEATURE 



It’s A Baking Thing 

N ew home-baking website It’s A Baking Thing launched in April this year 
with the aim of making life easier for home bakers across the UK.The 
website gives users the chance to buy hundreds of industry standard 
baking products at the click of a mouse, and as well as providing this 
range of essential items, itsabakingthing.com is constantly adding new products, 
most recently including professional bulk pack sized products suited to the expert 
baker.The website also offers expert advice, recipe ideas and hints and tips, plus 
interviews with some of the UK’s leading home bakers, who share their own ideas 
and techniques. New bakers registering to the site will be given 10% off their order, 
plus there are plenty of competitions on the website’s Twitter and Facebook profiles. 
Andy Hodgson, Head of Trading at It’s A Baking Thing said, “We’re delighted to offer 
a website specifically created for the thousands of expert home bakers in the United 
Kingdom. Our community eats, breathes and dreams baking and itsabakingthing.com 
is here to help them achieve bakes they can be proud of.’’ To explore the site for 
yourself, head over to itsabakingthing.com 





Follow us on 
Facebook @ 
www.facebook. 
com/Baking 
Heaven Mag 
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Brush up your icing skills in time for 
Valentine’s Day this year with one 
of the special themed classes at 
Biscuiteers’ School of Icing.There 
are two classes to choose from - 
Valentine’s Collection and Valentine’s 
Love Birds - both lasting two hours, 
where you will learn how to ice 
beautiful love-themed biscuits, then 
get to take them home along with a 
100% cotton Biscuiteers apron. The 
workshops are priced at £78 per 
person - find out all you need to know 
at www.biscuiteers.com 



Tempting treats 
for Christmas 

In need of a last-minute gift idea 
for a fellow baking fan? Honeybuns, 
producers of delicious gluten-free 
treats, has launched a Christmas 
collection, ideal for those with a gluten 
intolerance, but good for anyone who 
loves great tasting bakes. From gift bags 
filled with delights to mugs sporting colourful knitted warmers, 
and delicious gluten-free cake mixes, these gifts are perfect for 
hard-to-buy-for friends, plus Honeybuns will gift wrap and post 
direct to the recipient. Find out all at wyvw.honevbuns.co.uk 
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Cutting edge 

Get creative with your bakes this Christmas with the help of 
two new cutter sets from Cake Craft World. The Christmas 
Cookie Tree Kit is great for making a striking centrepiece 
for your festive table, complete with 10 plastic star cutters, 

2 piping tubes, 3 disposable decorating bags, plus baking 
recipes and how to decorate the tree, all for just £9.45. The 
3D Cookie Cutter & Stencil Set is a fantastic kit that enables 
you to bake and decorate 3D cookies to create an adorable 
gingerbread house and is available for £9. To get yours, visit 
WWWtCakecraftworld.co.uk 
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Fun for kids 

Award-winning BKD launched in Summer 2014, when founder Adelle Frejus 
went from baking at home with her kids to running classes and baking events in 
London. After the success of the events, Adelle decided to launch a range of kids’ 
baking kits to allow children to join in the fun at home. Whether you want to 
bake and decorate raspberry unicorn biscuits or get creative with vanilla bean 
little monster cupcakes, the kits fuel kids’ imaginations and make baking easy, 
tasty and fun! The range is stocked in Harvey Nichols (all UK stores), Fenwicks 
(multiple stores), Harrods,the Design Museum, Southbank Centre, Amara Living 
and lots of smaller boutiques like Kidsen and We Built This City on Carnaby 
Street, or you can buy kits online at www.bkd-london.com with prices at £9.99 
for the mini kits and £ 1 9.99 for the standard kits. 




Festive inspiration 

Keep the kids entertained this 
Christmas with Curious Chef’s 
new range of cooking kits created 
specifically for children. The range 
features everything a budding 
chef could need, including a 1 6 
piece Cutter Set, filled with plenty 
of shapes to keep them going over 
the holidays, plus each set comes with 
its very own shopping list designed to 
engage little minds from the start. 

Available online from Amazon. You can see 
more of the Curious Chef’s gift sets and tools 
by visiting curiouschef.com, where you can also 
buy products in US$. 



New baking club launches 




The Bakedin Baking Club is a first of its kind monthly subscription service from award-winning home 
baking company Bakedin, with every kit featuring exclusive recipes from Michel Roux Snr! If you’re 
struggling to find the perfect gift this Christmas, the Baking Club is a terrific present for any of the keen 
bakers in your life. Or; if you’ve got a tricky Secret Santa this year; why not opt for a Bakedin Kit or Mug 
Baking Mix? A Baking Club subscription is also a super gift (even self-gift!) for someone looking to start 
home baking in the New Year; as it will supply everything needed to bake cakes from scratch at home - 
with just a few extra fresh ingredients needed to get 
started. Michel Roux Snr said: “I’m delighted to be 
part of such an exciting revolution in home baking. 

The Bakedin Baking Club is a great service for I l i ^ m 

bakers of all ages to develop a passion for cooking \ I jfig 

from scratch and honing their skills - all while V Brf RlAM 

having fun in the kitchen!” Club subscribers get ► CUftPftl iTw* 

exclusive baking kits including dry ingredients, ^ ULAI t 

recipes and baking tips each month. The Baking * r \ 4 ’ z * * 

Club costs £9.99/month with subscribers offered 

6 or I 2 month options to extend their baking skills. m 

For more information, visit www.bakedin.co.uk * 



Belgian 

CHOCOLATE 



Retro elegance 

If you’re looking for some elegant 
new accessories to brighten up your 
kitchen, look no further than the new 
Ella’s Kitchen range from Premier 
Housewares. With stylised florals in a 
geometric design, the collection will 
definitely bring a fun and funky look to 
your kitchen. Bright yellows and greens 
contrast perfectly with cool white 
and dark backgrounds, and the range 
features tea towels, aprons, double and 
single oven gloves and more. Prices 
range from £5.49 for the single oven 
glove to £10.99 for the apron. To locate 
your nearest Ella’s Kitchen stockist, visit 
www.premierhousewares.co.uk 
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Amy Nelson and Ross O’Brien are the creative force 
behind putting marshmallows in the spotlight and here 
they share the secret that it’s all about the egg white... 










Q What inspired you to make 
your own marshmallows? 

We were first inspired almost three 
years ago. Amy had always been 
fascinated by the idea of making 
homemade marshmallows, we made 
some vanilla ones one Sunday afternoon 
- they came out perfect and the taste 
and texture was amazing! 

Q How did The London 
Marshmallow Company 
come into existence? 

That first Christmas we gave vanilla 
and gingerbread marshmallows away as 
Christmas presents and they went down 
a storm. Ross also made some to sell at 
his work Christmas craft fairThey sold 
out really quickly and we knew we were 
on to something then, so we thought 
we’d try market trading. Over the next 
few months we developed a few more 



freeze dried fruits and chocolate to 
balance the flavours. Also, because of our 
unique egg white recipe, our mallows 
are super fluffy and not too sweet, which 
always surprises people. 

Q Which are the most popular 
flavours you do? 

The ‘Primrose Hill’ - lemon and 
blueberry - it has a really striking look 
and the flavours are very punchy. Also, 
the ‘Stokey’ swirled peanut butter with 
milk chocolate - always a winner! 

How do you go about 
developing new flavours? 

To begin with it was just anything we 
fancied - we were inspired by things we 
had eaten in London or when travelling. 
Now it’s all about our range and seeing 
where we need additions or changes. 

We also get bespoke flavour requests 



ewt/ 
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flavours and had our logo designed. We 
then launched at Old Spitalfields market 
in April 20 1 3. 

Q What kind of reaction have 
you got? 

It has been a fantastic reaction from 
day one really. I think people really like 
our mallows, because they look so 
beautiful and taste even better! The look 
and the taste has always been of equal 
importance to us. It’s why we use natural 
ingredients and real fruit and then take 
care to layer or swirl our flavours and 
add special extras like chopped nuts, 



from private clients, which gives us the 
chance to get creative. For example, in 
the summer we were asked to develop 
cocktail flavoured marshmallows. We 
created an Amaretto Sour’ mallow, 
which was divine. It was so good we 
served it as our own wedding favours! 

Q What inspired you to use 
marshmallow in your baking? 

Marshmallow is a great base for other 
flavours, so we thought it could be used 
in other dishes. It’s also light, so it makes 
a good alternative to rich buttercream 
icing or heavy^ cream -cheese frosting. 

T 



Q Can you tell us about your 
first book? 

Our first book All Things Marshmallow 
is a collection of recipes developed by 
Ross, not only marshmallow recipes but 
also other cakes, desserts and treats that 
all use marshmallow in some way. For 
example there are cocoa whoopee pies 
with coffee marshmallow filling, which 
are very indulgent and truly scrum my. 

For a more sophisticated dessert, try our 
citrus marshmallow mousse cups. 

Q How do you make your 
mallows so light and fluffy? 

It’s all about the egg white - it makes the 
lightest, fluffiest mallows! 



Q How do you colour your 
marshmallow? 

Some are coloured with the natural fruit 
we use or sometimes we add natural 
colours to heighten the look Colour is 
important to us - our flat is colourful 
and we joke that our marshmallows are 
inspired by it! 



Q What are your top 5 tips for 
marshmallow success? 

I - Use egg white for a fluffier mallow. 

2 - Use powdered gelatine for more 
accurate measurements. 

3 - Get yourself a sugar thermometer 
4 - Don’t even think about using a hand 
whisk - a stand mixer is a must. 

5 - Have fun and experiment! 



To find out 
more, visit www. 
londonmarshmallows. 
co.uk .The recipes 
on pages 12-16 are 
taken from All Things 
Marshmallow by Amy 
Nelson and Ross 
O’Brien, published by 
Jacqui Small, RRP £20. 




Q What’s next for you guys? 

We’ve just launched into Harrods’ 
Food Hall and into Fenwick so that’s 
very exciting as it broadens our visibility. 
We’re in talks about filming some recipes 
next year too... So watch this space! 
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Mini lavender and rose whoopee pies 



By Amy Nelson and Ross O’Brien 
A/lokes 30 mini pies 



FOR THE COOKIES 
275g (9%oz) plain flour 
I tsp bicarbonate of soda 
I tsp salt 

I medium free-range egg 
1 50g (5!4oz) caster sugar 

75g (2%oz) unsalted 
butter, melted 

150ml (5fl oz) buttermilk 

1 tsp lavender extract 

2 tsp natural pink 
food colouring 

3 tsp natural blue 
food colouring 

edible lavender 
buds (optional) 



FOR THE ROSEWATER 

MARSHMALLOW 

BUTTERCREME 

I quantity of marshmallow 
creme (see page 1 5) 

lOOg (3 '/ioz) icing sugar 

1 50g (5 !4oz) unsalted butter, 
softened 

I tsp rose water 

I tsp natural pink food colouring 
I tsp natural blue food colouring 
rose petal jam 



1 Preheat the oven to 200°C/Gas Mark 6 and line two large baking 
trays with greaseproof paper Sift together the flour; bicarbonate of 
soda and salt into a medium bowl and set aside. 

2 Whisk the egg and sugar for 3-4 minutes with an electric stand 
mixer until light and fluffy Add the melted butter; buttermilk, 
lavender extract and colourings and whisk until combined. Fold in 
the flour mixture. 

3 Spoon a teaspoonful of the dough for each cookie onto the baking 
trays.They need to be spaced about 2.5cm ( I in) apart, so you 
should fit about 30 onto each baking tray. Sprinkle the tops of the 
cookies with edible lavender buds, if using. 

4 Bake for 6-7 minutes or until the cookies spring back when lightly 
touched. Transfer from the sheets to wire racks and leave to cool. 

5 To make the rose water marshmallow buttercreme, make the 
marshmallow creme and set aside. Cream together the icing sugar 
and butter using an electric stand mixer Once smooth and fluffy, 
add the rose water and food colourings and mix until completely 
combined. Beat in the marshmallow creme. 

6 Brush the flat side of each cookie with a little rose petal jam and 
allow it to sink into the cookie. Spoon the mallow filling into a 
piping bag fitted with a wide nozzle and use it to pipe the filling 
onto the flat sides of half the cookies. Sandwich with another 
cookie to make 30 whoopee pies. 
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Chocolate, jam a 
marshmallow biscui 

By Amy Nelson and Ross O’Brien 
Mokes / 2 large biscuits 

FOR THE BISCUITS 
1 60g (5%oz) icing sugar 

1 70g (6oz) unsalted 
butter, softened 

2 tsp runny honey 

Vi tsp bicarbonate 
of soda 

I medium free- 
range egg 

335g(l I/ 2 OZ) 
plain flour 

I tsp baking powder 

200g (7oz) good- 
quality strawberry jam 

I tsp vanilla bean paste 
FOR THE MARSHMALLOW FLUFF 
I medium free-range egg white 
50ml (2fl oz) boiling water 
1 2g (Vioz) powdered gelatine 
1 35g (4%oz) white granulated or caster sugar 
1 5g (Vioz) golden syrup 
50ml (2fl oz) cold water 
FOR FILLING/TOPPING 

I quantity marshmallow 
fluff, with Vi tsp vanilla 
extract added (above) 

600g (I lb 6oz) 
good-quality dark 
chocolate, chopped 

1 Beat the butter, sugar 
and vanilla together 
using an electric mixer 
for 5 minutes or until 
pale and fluffy. Scrape 
down the side of the bowl 
with a silicone spatula, add the 

honey and egg and beat until well combined. Scrape down again 
and add the flour, baking powder and bicarbonate of soda and beat 
on a low speed until well combined. 

2 Divide the mixture into two and roll out each half in between two 
sheets of greaseproof paper until it is 5mm ('Ain) thick. Lift off the 
top sheet of paper and use an 8cm (3 ’/jin) biscuit cutter to cut 
out as many rounds as you can. Remove the dough trimmings, slide 
the paper covered in biscuits onto a flat baking tray and pop into 
the fridge to chill for 1 5 minutes. Repeat with the other half of the 
dough, and with all of the excess dough, until you have made at 
least 24 biscuits. 





3 Preheat the oven to 200°C/Gas Mark 6. Remove the 
biscuits from the fridge. Ensure there’s a gap of at least 
3cm (I %in) between biscuits before baking for 5-6 minutes 
until just golden. Leave to cool on a wire rack. Once cooled, 
spread the underside of half the biscuits with strawberry jam. 

FOR THE MARSHMALLOW FLUFF 

1 Whisk the egg white to stiff peaks using an electric stand mixer 
and set aside. Pour the boiling water into a bowl, evenly sprinkle 
over the powdered gelatine and gently whisk until fully dissolved. 

2 Use the sugar, golden syrup and cold water to make a soft-ball 
sugar syrup, add the gelatine and combine with the egg white until 
it turns glossy. Keep mixing on full speed for 6-7 minutes until the 
mixture is the consistency of lightly whipped double cream. 

3 Once made, transfer the soft mallow to a piping bag and 
use immediately. 

FOR THE FILLING AND TOPPING 

’ 

Make the marshmallow fluff, adding the vanilla 
* extract for the final 30 seconds of mixing. Spoon into 
a piping bag fitted with a plain wide nozzle and pipe a 




spiral 
on top 
of the jam 
layer. Top 
with another 
plain biscuit. 

2 Melt 1 50g 
(5'/20z) of the 
chocolate. Use a 
palette knife to spread 
one side of the biscuit 
with the chocolate. Place 
on some greaseproof 
paper, then completely 
coat the top and sides with 
chocolate. Leave to cool again and 
once set, enjoy.These biscuits will keep 
for 3 days. 
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White chocolate teacakes 



By Amy Nelson and Ross O’Brien 
Mokes 6 

FOR THE CHOCOLATE SHELL 
300g (IO/ 2 OZ) white chocolate, chopped 

I tsp natural green food colouring (optional), plus a few 

extra dashes 

FOR THE BISCUIT 
50g (l%oz) wholemeal flour 
50g (l%oz) plain flour, plus extra for dusting 

a pinch of salt 
I tsp baking powder 
25g (loz) caster sugar 
25g (loz) unsalted butter 
2 tbsp semi-skimmed milk 
FOR THE MARSHMALLOW CREME 
I50g ( 5 / 2 OZ) white granulated or caster sugar 
3 medium free-range egg whites 
30g (loz) golden syrup 
FOR THE ROSE MARSHMALLOW FILLING 
I quantity of marshmallow creme (above) 
I tsp natural pink food colouring 
I tsp rose water 
TO DECORATE 
I tbsp finely chopped pistachios 
I tsp edible dried rose petals, to decorate 



1 First make the biscuits. Put the flours, salt, baking powder and caster 
sugar in a bowl and rub in the butter with your fingertips until it 
resembles breadcrumbs. Add the milk and stir everything together to 
form a smooth ball. 

2 On a floured work surface, roll out the dough to about 4mm thick. 
Cut out six rounds with a 7.5cm (3in) round cutter; place them on a 
flat surface and chill in the fridge for 1 0 minutes. Meanwhile, preheat 
the oven to 1 90°C/Gas Mark 5. 

3 Transferthe chilled biscuits to a baking tray and bake for 

10-12 minutes. When they’re done, remove from the oven and leave 
to cool on a wire rack. 



4 Next melt the chocolate. Put approximately I litre (35fl oz) of 
water in a large saucepan and place a large heatproof bowl over 
the pan. Bring the water up to a steady simmer; then turn off the 
heat. Place 200g (7oz) of the chopped chocolate into the bowl 
and leave for 5- 1 0 minutes, stirring occasionally, allowing the 
residual heat to melt the chocolate. Melting chocolate at a lower 
temperature results in a glossier finish. Stir in the green colouring, if 
you’re using it. 

5 Using a silicone 6 teacake mould, coat the inside of each mould 
with the melted chocolate - we find it’s best using a tablespoon’s 
worth of chocolate in each half-sphere. Use the back of a spoon to 
work the chocolate up and around the sides of the spheres, adding 
more chocolate if necessary. The chocolate needs to be thick 
enough to hold the shape of the teacake, but not so thick that you 
end up with a chocolate-heavy teacake. 

6 You should have some melted chocolate leftover: Take the cooled 
biscuits and dip one side in the remaining melted chocolate and set 
aside on a tray to harden. 

FOR THE MARSHMALLOW CREME 

1 Set a large heatproof bowl over a saucepan of just simmering water; 
making sure the water is not touching the base of the bowl. Add 

all of the ingredients and whisk with a handheld electric whisk for 
12-14 minutes. 

2 Once the mixture forms stiff, glossy peaks, transfer to a sterile jar 
or bowl and cover the mallow surface with clingfilm or parchment 
to prevent a skin from forming. The creme can be enjoyed 
straightaway or kept in the jar in the fridge for 3 days. 

FOR THE ROSE MARSHMALLOW FILLING 

1 Now, make the marshmallow filling - follow the marshmallow 
creme recipe above. Once the creme is made, add the pink 
colouring and rose water; mixing them in for 30 seconds. 

2 Spoon the mallow filling into a piping bag with a plain wide nozzle 
and pipe the mallow into each of the six chocolate-coated moulds, 
remembering to leave a 4mm gap at the top so the biscuit will 

sit flush. Carefully place the cooled biscuits on top of the mallow, 
chocolate side down. The chocolate will stop the biscuit going soft. 

3 Melt the remaining lOOg (3i4oz) chocolate and add a little green 
colouring, if using.Transferto a piping bag with a small nozzle. 
Carefully pipe around the circumference of the biscuit and pipe a 
small amount on top of each biscuit. Spread the chocolate evenly 
over the biscuit using a palette knife. Leave the teacakes to cool 
and set overnight or for at least 8 hours; do not refrigerate, as the 
chocolate will lose its glossy shine. 

4 Carefully remove the teacakes from the moulds, trying not to 
handle them too much as fingerprints will mark the glossy dome. 
Decorate with the chopped pistachios and dried rose petals. 
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Lemon curd tart 



By Amy Nelson and Ross O’Brien 
Serves 10 

FOR THE CRUST 

85g (3oz) Hobnob biscuits, 
crushed 

75g (2%oz) unsalted butter, 
melted 

65g (2!4oz) plain flour 

65g (2!4oz) organic 
desiccated coconut 

I tbsp caster sugar 



FOR THE LEMON CURD 

5 medium free-range egg 
yolks (retain I egg white) 

300ml (I0/ 2 oz) sweetened 
condensed milk 

juice of 3-4 lemons 
I tbsp grated lemon zest 
FOR THE MARSHMALLOW 

I quantity of marshmallow 
fluff (see page 1 3) 



1 Preheat the oven to 200°C/Gas Mark 6. First, make the tart crust. 
Combine the crust ingredients in a mixing bowl, then press it in an 
even layer into the bottom of a 20cm (8in) round springform tin 
sprayed with cake-release spray and lined with greaseproof paper 
Bake the crust for 1 2 minutes, remove from the oven and leave to 
cool. Turn the oven down to l70°C/Gas Mark 3. 

2 Next, make the lemon curd. Whisk all the ingredients, except the 
lemon zest, in a bowl until smooth. Stir in the lemon zest. Pour the 
lemon curd over the baked crust and bake for 20-25 minutes until 
just set. Remove from the oven and leave to cool. Once cool, chill 
in the fridge for I hour 

3 For the marshmallow layer; make the marshmallow fluff as on page 
1 3. Spoon the soft mallow into a piping bag fitted with a wide 
nozzle and pipe over the set, chilled lemon curd layer Use the back 
of a spoon or a palette knife to create a smooth surface. 

4 Put the pie back in the fridge for I hour until the marshmallow is 
set. Remove from the fridge and release from the tin onto a serving 
plate. When ready to serve, use a kitchen blowtorch to lightly 
brulee the marshmallow layer before slicing into portions. 
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Earl Grey tea and lemon 
marshmallow biscuits 



By Amy Nelson and Ross O’Brien 
A/I okes 40 small biscuits 



FOR THE BISCUITS 
260g (9!4oz) plain flour 

I tbsp Earl Grey tea leaves (loose 
or from bags) 

65g (2!4oz) icing sugar 
75g (2%oz) lemon curd 
I tbsp unwaxed grated lemon zest 



a pinch of salt 

225g ( 8 V 2 OZ) unsalted 
butter, softened 

200g (7oz) white 
chocolate, melted 

I quantity of 
marshmallow fluff 
(see page 1 3) 



1 Mix together the flour; tea and salt and set aside. 

2 Using a stand mixer set to medium, cream the butter sugar and 
lemon zest until pale and fluffy. After 3 minutes, reduce the speed 
to low and add the flour and tea mixture. Mix until combined. 

3 Divide the dough into two and transfer each piece onto sheets of 
greaseproof paper (about 30x30cm (12x1 2in)). Use the paper to 
shape the dough into two even logs, about 4cm (I ]4in) diameter 
Wrap the paper neatly around each log, then wrap again with 
clingfilm. Pop each log into the freezer for about I hour 

4 Preheat the oven to 200°C/Gas Mark 6.Take the logs out and 
unwrap them. Cut into 4mm slices and space 4cm (I ]4in) apart on 
a baking sheet lined with greaseproof paper Bake for 10-12 minutes 
or until the edges just turn golden. Leave to cool on wire racks. 

5 Once cool, dip the flat edge of each biscuit in the melted white 
chocolate, then pop them in the fridge to set hard. 

6 Once set, you can assemble - take half the biscuits and spoon a 
small amount of lemon curd into the middle of the chocolate sides. 

7 Make the marshmallow fluff as on page 1 3 and pipe a small blob on 
top of the lemon curd. Take another biscuit and sandwich together; 
with both chocolate sides facing together 





Chocolate and peanut butter layer cake 



A/lokes a 23cm (9 in) cake I 

FOR THE MARSHMALLOW FILLING AND COATING 
900ml (32fl oz) double cream 
500g (l8oz) mini marshmallows ^ 
200g (7oz) icing sugar 

l A tsp salt 3 

I tsp vanilla extract, optional 

FOR THE CAKE 4 
225g (8oz) unsalted butter 
675g (24oz) light brown sugar 
4 free-range eggs 
2 tsp vanilla extract 
75 g (2!/iOz) cocoa powder 5 
I tbsp bicarbonate of soda 
'A. tsp salt 

6 

350g ( 1 2oz) plain flour 
300ml (I Ifl oz) soured cream 
335ml (1 2fl oz) hot strong black coffee 7 
FOR THE PEANUT BUTTER FILLING 
225g (8oz) unsalted butter 
225g (8oz) peanut butter 
300-350g (I I - 1 2oz) icing sugar 

TO DECORATE 8 
lOOg (3 '/ioz) plain chocolate, melted 
roasted peanuts, mini marhsmallows, chocolate chips 



For the marshmallow filling and coating, heat the cream, marshmallows, 
icing sugar and salt in a large, deep pan, stirring frequently until the 
marshmallows melt completely Remove from the heat, then stir in the 
vanilla. Pour into a bowl and chill overnight. 

For the cake, preheat the oven to 1 80°C/Gas Mark 4. Grease three 
23cm (9in) cake tins and line the bases with non-stick baking paper 

Beat the butter in a bowl until smooth. Add the sugar; eggs and vanilla 
and beat until fluffy. Mix in the cocoa, bicarbonate of soda and salt 

Sift in half the flour then add half the soured cream and mix well. 
Repeat with the remaining flour and soured cream. Drizzle in the hot 
coffee and mix.The mixture will be thin. Divide the mixture evenly 
between the tins. Bake for 30-35 minutes, until a skewer inserted into 
the centre comes out with a few moist crumbs attached. Cool in the 
tins for 20 minutes, then place on a wire rack to cool completely 

Whisk the marshmallow mixture with an electric whisk until smooth 
and glossy. If the mixture becomes thin, set aside to rest at room 
temperature for 30-45 minutes until thickened. 

For the peanut butter filling, beat the butter and peanut butter with an 
electric whisk until smooth. Sift in the icing sugar and beat until thick 
and very smooth. 

Cut the cakes in half horizontally to make six cake layers.You will have 
one cake layer leftover; or you can leave one cake intact and have a 
thicker layer Invert one layer onto a plate and spread with a quarter of 
the marshmallow filling. Place another cake on top and spread with half 
the peanut butter filling. Repeat the layers ending with a layer of cake. 
Spread the remaining marshmallow over the top and sides of the cake. 

Spoon the melted chocolate around the edges of the cake, allowing it 
to run down the sides. Decorate with peanuts, mini marshmallows and 
chocolate chips. 
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IN THE KITCHEN 
WITH... 







More than 10 years after setting up her first bakery, 
Martha Swift now has three of them and a new book 
that has a recipe for Everyday... 



Q When and why did you set 
up Primrose Bakery? 

I started in 2004 with a friend of mine 
- we wanted to set up a business, loved 
cake and felt there was not a good 
selection of cupcakes and cakes available 
in London at the time. 

Q What made it different to 
other bakeries around? 

There weren't many cupcakes available 
back then, hard as that is to believe 
now, so immediately we were doing 
something different. Plus, we wanted to 
make cakes that both tasted and looked 
good, not just one or the other 



Q What are your favourite 
bakes for winter? 

I think we all feel we can indulge a bit 
more in winter; rightly or wrongly. From 
the new book Everyday I love the gluten- 
free salted caramel brownie, which is 
amazing! And the chocolate and mint 
slice - I love dark chocolate and mint 
combined together 

Q What’s the key to achieving 
cupcake perfection? 

Following the recipe is key and mixing 
the batter for the right amount of time, 
not too much or too little. Every oven is 
different, so know your own oven! 
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Q How do you develop your 
new recipes? 

Through trial and error -tasting and 
altering ingredients and thinking up 
flavours we would all like to eat. 

Q What was the inspiration 
behind your new book 
Primrose Bakery Everyday ? 

As we are constantly coming up with 
new recipes at the bakery and are also 
very careful to use ingredients that are 
in season, I thought it would be nice to 
do a collection of more recipes from the 
bakery and divide them into seasons. 

Q What are your favourite 
recipes in the book? 

I love the salted caramel cake and the 
sweet potato cake. In fact, it is hard to 
pick out a few because I really like them 
all! I would never include any recipe in 
any of my books that I didn't like or 
wouldn't be happy to sell in the bakery. 




Q Have you ever tried any 
flavour combinations that 
really didn’t work? 

We mostly don't try stuff if we don't like 
the sound of it! There are too many nice 
flavours to get through first. 

Q What are your top tips for 
anyone that's new to the 
world of baking? 

Read the recipe carefully, weigh all 
ingredients well and get all ingredients to 
room temperature before starting. 

Q Can you tell us about your 
cupcake classes? 

Our classes are held in our Covent 
Garden shop, usually every second 
Sunday of the month.They are based 
around learning to ice and decorate 
cupcakes and then learning how to pipe 
on cakes. We also offer private classes 
and can even go out to people's houses 
to hold classes. 



Q What do you think will be 
the next big baking trend? 

I don't really follow particulartrends, 
as I think it is important to be able to 
consistently produce the long established, 
delicious cakes that have been around 
for years already and for years to come. 
You can't really beat a fresh Victoria 
sponge cake. Having said that, doughnuts 
seem to be very popular at the moment, 
which I totally agree with! 

Q You have a few gluten-free 
recipes in your book and sell 
a quinoa cupcake - does free- 
from baking interest you? 

Yes, I think free-from is a very important 
area of baking, but I also think it is a 
shame to get too far away from classic 
cake ingredients unless people have a 
real food intolerance. Cake is meant to 
be enjoyed and is a treat, but eaten in 
moderation is absolutely fine and not 
something to be worried about. What 
would the world be without cake?! 

Q What’s coming next for 
Primrose Bakery? 

I have just opened the third Primrose 
Bakery in Kensington in West London, 
so I am hoping to spend the next year 
establishing that and then perhaps look 
to open a fourth one. 



The recipes on pages 
1 9-2 1 are taken 
from Primrose Bakery 
Everyday by Martha 
Swift, published by 
Square Peg, RRP £25. 
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PRIMROSE BAKERY 



Gluten-free Black Forest cake 



Mokes one 20cm (8in) triple-layer cake, serving 10-12 

FOR THE CHOCOLATE SPONGE 

9 large free-range eggs 
275g (9%oz) light brown sugar 
1 20g (4oz) cocoa powder 
cherry juice or cherry liqueur, for soaking the sponges 

FOR THE BLACK CHERRY COMPOTE 

I x 4IOg (l4oz) tin pitted black cherries (in juice) 

2 tsp cornflour 
2 tbsp water 

FOR THE ITALIAN BUTTERCREAM 

300g ( 1 0 '/iOz) granulated sugar 
5 tbsp water 
3 free-range egg whites 
I tsp vanilla extract 
400g (l4oz) unsalted butter, cut into cubes and softened 
y \ V 9 J t TO DECORATE 

dark chocolate shavings 
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1 Preheat the oven to 1 80°C/Gas Mark 4. Grease three 20cm (8in) 
sandwich tins and line with parchment paper. 

2 Using an electric hand mixer, beat the egg yolks and sugar together 
in a bowl until light and fluffy. Gradually add the cocoa powder and 
mix until it is all incorporated. 

3 In a separate bowl and using a clean beater, whisk the egg whites 
until they form stiff peaks. 

4 Gently fold a quarter of the whisked egg whites into the batter 
to loosen it. Add the remaining egg whites and gently fold through 
until just combined. Be careful not to overmix as it will knock out 
the air from the egg whites. 

5 Divide the batter between the three sandwich tins and bake for 
1 5-20 minutes, or until an inserted skewer comes out clean. 

6 Remove from the oven and leave the cakes to cool in their tins. 
They will shrink slightly and come away from the edge of the tins. 

7 If any of the cakes are domed, trim the tops to ensure a flat 
surface for stacking. Make several holes in the cooled sponge with 
a skewer, then brush some of the cherry juice or liqueur over the 
top of the cakes. Repeat two or three times, until all the juice or 
liqueur is used up. 

FOR THg BLACK CHERRY COMPOTE * 

1 Place the cherries and their juice in a pan and bring to the boil. 

2 In a small bowl, mix the cornflour with the cold water, then pour 
into the pan of boiling cherries, stirring continuously to combine. 
Turn the heat down to medium and continue stirring until the 
mixture thickens and reaches a thick compote consistency. Pour 
into a heatproof bowl and leave to cool. 

"for THE ITALIAN BUTTERCFKAM 

Pour the sugar and water into a pan over a medium heat and bring 
to the boil without stirring. Allow to boil for 3-5 minutes until a 
W thick syrup forms. 

2 Meanwhile, whisk the egg whites in a clean metal bowl until stiff 
peaks form. With the mixer on a low or medium speed, slowly 
pour the syrup in a thin stream into the egg whites until it is all 
used up. Add the vanilla extract and continue whisking until cool. 

3 Once the mixture has cooled, continue whisking and add the 
butter a cube at a time until it is all incorporated. The buttercream 
should be smooth and thick with a consistency similar to that of 
whipped cream. 

TO ASSEMBLE yr 

1 Take a third of the buttercream and place in a separate bowl. Add 
2 heaped tbsp of the black cherry compote and gently fold it in. 

2 Place the first cake on a cake board or serving plate and spread 
half of the plain buttercream on top, followed by some black cherry 
compote. Gently place the second cake on top and spread the 
cherry-coloured buttercream over the top.Then place the third 
cake on top and spread the remaining plain buttercream over the 
top. Pour any remaining black cherry compote on top of the icing 
and sprinkle dark chocolate shavings around it. 
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Banoffee loaf 



Mokes one loaf, serving 8- 1 0 

FOR THE LOAF 
I90g (6%oz) plain flour 
I 'A tsp baking powder 

95g (3!4oz) unsalted 
butter, softened 

1 90g (6%oz) golden 
caster sugar 



FOR THE SALTED CARAMEL 
BUTTERCREAM ICING 

75g (2%oz) unsalted butter 

75g (2%oz) salted 
caramel sauce 

1 50g (5!4oz) icing sugar 
TO DECORATE 



mashed bananas and mix until they are well incorporated (the riper 
the banana the better the end result). 

3 Finally add the flour mixture and beat until well incorporated and 
you have a smooth batter 

4 Pour the batter into the lined loaf tin and bake for 45-60 minutes, 
or until the loaf is golden brown and an inserted skewer comes 
out clean. Allow the loaf to cool in its tin before turning it out onto 
a wire rack to cool completely. While the loaf is cooling, make the 
salted caramel icing. 



2 large free-range eggs banana chips 

I tsp vanilla extract 

3 ripe bananas, mashed 

Preheat the oven to 1 80°C/Gas Mark 4. Lightly grease a 900g (21b) 
loaf tin and line with parchment paper or a loaf tin liner Combine the 
flour and baking powder in a bowl and set aside. 

In a separate bowl, cream the butter and sugar together until light 
and fluffy, using an electric hand mixer Add the eggs one at a time, 
making sure the first one is well incorporated before adding the 
second egg. Add the vanilla extract with the second egg. Add the 



TO MAKE THE SALTED CARAMEL BUTTERCREAM ICING 

I In a bowl, beat the butter and caramel sauce together until smooth, 
using an electric hand mixer Add the icing sugar and beat on a low 
speed until fully incorporated, then beat for a further 30-60 seconds 
on a medium speed until the mixture is smooth and lump-free. 

ASSEMBLE 

1 Ice the top of the cooled loaf with the salted caramel buttercream 
icing and decorate with a line of dried banana chips along the centre. 

2 Keep any uneaten loaf in an airtight container at room temperature 
for 3-4 days. 
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PRIMROSE BAKERY 






Espresso martini cupcakes 



Mokes 15 regular-sized cupcakes 

- 

sr 

2 tsp espresso powder 
50ml (l%fl oz) hot water 
225g (8oz) golden caster sugar 
335g (l2oz) self-raising flour 
25g (loz) cornflour 
225g (8oz) unsalted butter, softened 



Preheat the oven to l80°C/Gas Mark 4. Line two 12-hole muffin 
tins with 15 muffin cases and set aside. 

Put the espresso powder in a cup or small jug, add the hot water 
and stir to dissolve. Set aside to cool. 

Add the sugar, flour and cornflour to the bowl of a food 
processor and pulse for 30 seconds or until the ingredients are 
well combined. Add the butter, eggs and cup of cooled coffee and 
process for 1 0-20 seconds, then scrape down the bowl sides and 
ntinue processing until the ingredients are thoroughly combined. 



4 large free-range eggs 



45 shop-bought, chocolate-coated coffee beans 



FOR THE VODKA SOAK 

2 tbsp espresso powder 
4 tbsp granulated sugar 



Spoon the batter evenly into the muffin cases, filling them to about 
:wo-thirds full. Drop three chocolate coffee beans into each case. 

Bake for 15-20 minutes, until an inserted skewer comes out clean. 

Leave the cakes to cool in their tins for about 10 minutes, then 
transfer to wire racks to cool completely. 

FOR THE VODKA SOAK 




4 tbsp water 
4 tbsp vodka 



FOR THE KAHLUA BUTTERCREAM ICI 



ft 
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30g (4/ioz) unsalted butter, at room temperature 
500g (I lb 2oz) icing sugar 
60ml (2fl oz) Kahlua liqueur 
I tsp vanilla extract 

I TO DECORATE 

a little espresso powder 






Put the espresso powder, sugar and water into a small pan and 
bring to the boil on the hob.Turn down the heat and leave to 
simmer until the mixture has a thick syrup-like consistency.This 
will take 1-2 minutes. Set aside and leave to cool. When the syrup 
is cool, stir in the vodka. 

Pierce each cooled cupcake several times with a skewer, then 
brush with the vodka soak until it is all used up. 

>R THE KAHLUA BUTTERCREAM ICING 

Place all the ingredients in a large bowl. Using 
an electric hand mixer, beat on a low speed 
until all the ingredients are combined. Scrape 
down the sides of the bowl, then beat on 
a medium-high speed for a further 20-60 
seconds until the icing is smooth. 

TO DECORA^ 

I Ice each soaked cupcake with 
the Kahlua icing and top with a light 
sprinkling of espresso powder. 
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Christmas snowmen cupcakes 



By Nielsen-Massey, courtesy of www.bakingmad.com 

A/lakes 12 

FOR THE CAKE 
I50g (5!4oz) butter (unsalted) 
I50g (5!4oz) Billington’s Unrefined Golden Caster Sugar 

3 free-range eggs 
I50g (5!4oz) self-raising flour 
Vi tsp baking powder 
a few drops of Nielsen-Massey Vanilla Extract 
FOR THE DECORATION 
500g (Mb 2oz) icing sugar 
I60g (5%oz) unsalted butter 
50ml (l%fl oz) whole milk 
I Vi tsp Nielsen-Massey Vanilla Extract 
50g ( I %oz) desiccated coconut 
white sugarpaste icing 
black sugarpaste icing 
red sugarpaste icing 
orange sugarpaste icing 



1 Preheat the oven to 1 80°C/Gas Mark 4. Place paper cases in a 12- 
hole bun tin. 

2 Beat the butter and sugar in a mixing bowl until light and creamy. 

3 Gradually beat in the eggs, then stir in the flour baking powder and 
vanilla extract until smooth. 

4 Spoon into the paper cases and bake for 20-25 minutes until well 
risen and golden. Place on a wire rack to cool. 

5 To make the buttercream, beat together the butter icing sugar milk 
and vanilla extract until smooth. Spread on top of the cupcake and 
sprinkle with desiccated coconut. 

6 To make the snowman, shape two balls of white sugarpaste, one 
slightly largerthan the other to form the head and base. Roll out a 
small amount of red sugarpaste in a small sausage shape and wrap 
it around the neck of the snowman to form the scarf. 

7 Roll out small balls of black sugarpaste and stick to the snowman 
shape to form the eyes, mouth and buttons. 

8 To finish, roll out a small amount of orange sugarpaste into a cone 
shape and attach to the snowman for the carrot nose. 

9 Secure the snowman onto the top of the cupcake. 
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Giant Christmas cupcake 

By Nielsen- Massey courtesy of www.bakingmad.com 
Serves 12 

FOR THE SPONGE 
340g (l2oz) unsalted butter 
290g (I0!4oz) self-raising flour 
50g (l%oz) cocoa powder 

340g (l2oz) Billington’s 
Unrefined Golden Caster Sugar 

2 tsp baking powder 
6 free-range eggs 
FOR THE FILLING 
75g (2%oz) unsalted butter 
I80g (6!4oz) icing sugar 
70g (2/iOz) cocoa powder 

I tsp Nielsen-Massey 
Peppermint Extract 

1 Preheat the oven to 1 60°C/Gas Mark 3 and grease and lightly flour a 
giant cupcake mould, shaking off any excess flour 

2 Cream the butter and sugar together and gradually add in the 
eggs one by one, mixing between each egg. Sieve the flour cocoa 
and baking powder into the mix and whisk until fully incorporated. 



Transferto the cupcake mould, then bake for I hour or until the 
cake is cooked throughout. Remove from the oven and leave to 
cool on a wire rack. 

3 While the cake cools, roll out the white sugarpaste and use to cover 
a thick 23cm (9 in) cake board.Trim the excess paste with a knife. 

4 For the chocolate buttercream filling, beat together the butter icing 
sugar cocoa powder and peppermint extract until smooth. You may 
need to add a splash of mix to loosen it up. 

5 Spread a small amount (about a tsp) of the buttercream onto your 
iced cake board where you would like to position your cake and 
put the cupcake base on top to fix in place. 

6 Carefully carve out a shallow indent in the centre of the cupcake 
base and gently spread over the buttercream. Place the top cupcake 
sponge on top of the buttercream. 

7 For the vanilla buttercream topping, beat together the butter icing 
sugar and vanilla extract. Spread a thin layer of buttercream around 
the outer side of the cupcake base and stick chocolate fingers 
around the base. Pipe or spread the remaining vanilla buttercream 
onto the roof of the cupcake and sprinkle with desiccated coconut. 

8 For the Christmas tree, roll a ball of green sugarpaste into a cone 
shape and coat with coloured sprinkles. Secure the tree to the cake 
board using a small dab of water on the base of the tree. 

9 Use coloured sugarpaste to make additional decorations or use 
pre-bought cake toppers and get creative with your decorating. 



FOR THE TOPPING 

I50g (5 !4oz) unsalted butter 

500g (I lb 2oz) icing sugar 

I tsp Nielsen-Massey 
Vanilla Extract 

FOR THE DECORATION 

3 packs of chocolate 
finger biscuits 

I kg (21b 3oz) white 
sugarpaste 

25g (loz) desiccated coconut 

green sugarpaste 

sweets 

sprinkle decorations 
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Chocolate cupcakes 

By Nielsen-Massey 






# » 



• • * ~ 

Place 50g (l 3 /toz) golden caster sugar in a pan with 4 tbsp water. 



Makes 24 * FOR THE CHOCOLATE SYRUP Place 50g (I Vaoz) golden caster sugar in a pan with 4 tbsp .water. 

50g (I 3 / 4 C>z) golden caster sugar Simmer for a few minutes until dissolved, then take off the heat and 

200g (7oz) unsalted butter, 4 tbsp water set aside to cooL ° nce cod ' stir in 1 ts P chocolate extract. 

softened I tS p Nj e |sen-Massey 

lOOg ( 3 / 2 OZ) Billington’s Chocolate Extract Preheat the oven to 1 80°C/Gas Mark 4. Place 24 paper cases in 

Golden Caster Sugar two bun tins. Using either an electric mixer or mixing bowl and 



lOOg (3/ioz) Billington’s 
Light Muscovado Sugar 

I tsp Nielsen-Massey 
Chocolate Extract 

4 medium free-range eggs, 
lightly beaten 

I50g (5!4oz) self-raising flour 



I OOg (3 '/ioz) cream cheese 

50g (l%oz) unsalted butter, 
softened 

300g (10/ioz) Billington’s 
Golden Icing Sugar 

I tsp Nielsen-Massey 
Chocolate Extract 



whisk, beat the butter and sugars together until pale and fluffy, then 
whisk in the chocolate extract. Reduce the whisk speed and slowly 
add the eggs, along with a tbsp of the flour to prevent curdling. 

Once combined, add the remaining flour, cocoa and milk. Using 
either a piping bag or ice cream scoop, divide the batter between 
the cupcake cases and place in the oven for 20 minutes, or until 
lightly golden and firm to the touch. Leave the cakes to cool a little 
on a wire rack then add some sugar syrup to the top of each one. 



SOg ( I Koz) cocoa powder , SOm| (5f| oz) sing , e cream 

2 tbsp whole milk , SOg (5 ,/ 40z) dark choC olate, 

broken into small pieces 



Once completely cooled, remove from the tins.To ice, put the 
cream cheese, butter, chocolate extract and golden icing sugar 
in a mixing bowl and slowly mix together until light and fluffy. 
Warm through the cream and then in a bowl, slowly pour over 
the chocolate and stir until it has completely melted. Let it cool to 
allow it to set a little before mixing into the cream cheese frosting. 
Place in a piping bag and ice accordingly. 
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Peppermint cupcakes 

By Nielsen-Massey 
Makes 24 



FOR THE CUPCAKES 

200g (7oz) unsalted butter, 
softened 

lOOg (35/ioz) Billington’s 
Golden Caster Sugar 

lOOg (3/ioz) Billington’s 
Light Muscovado Sugar 

1 tsp Nielsen-Massey 
Peppermint Extract 

4 medium free-range eggs, 
lightly beaten 

1 50g (5!4oz) self-raising flour 
50g (l%oz) cocoa powder 

2 tbsp whole milk 



FOR THE SYRUP 

50g ( I %oz) golden caster sugar 

4 tbsp water 

I tsp Nielsen-Massey 
Peppermint Extract 

FOR THE FROSTING 
200g (7oz) cream cheese 

lOOg (3 'Aoz) unsalted butter, 
softened 

600g (Mb 5oz) Billington’s 
Golden Icing Sugar 

I tsp Nielsen-Massey 
Peppermint Extract 



1 For the syrup, follow the instructions for the chocolate syrup on 
page 26, using peppermint extract in place of chocolate. 

2 For the cakes, preheat the oven to 1 80°C/Gas Mark 4. Place 24 
paper cases in two bun tins. Using an electric mixer or mixing bowl 
and whisk, beat the butter and sugars together until pale and fluffy, 
then whisk in the peppermint extract. Reduce the whisk speed and 
slowly add the eggs, with a tbsp of the flour to prevent curdling. 

3 Once combined, add the remaining flour; cocoa and milk. Using a 
piping bag or ice cream scoop, divide the batter between the cases 
and place in the oven for 20 minutes, or until lightly golden and firm 
to the touch. Leave the cakes to cool a little on a wire rack, then 
add sugar syrup to the top of each one. 

4 Once cooled, remove from the tins. For the frosting, put all the 
ingredients in a mixing bowl and slowly mix together until light and 
fluffy. Place in a piping bag and ice accordingly. 




Spiced chai latte cake 



By Chetna Makan for Spiced Chai Latte ( www.drinkmechai.co.uk) 

2 tbsp toasted chopped 
hazelnuts 



FOR THE CAKE 

I80g (6!4oz) unsalted butter, 
softened 

1 80g (6!4oz) golden caster sugar 
I80g (6!4oz) self-raising flour 
50g (l%oz) ground almonds 
l A tsp baking powder 
3 large free-range eggs 
3 tbsp milk 

3 tbsp Drink Me Spiced 
Chai Latte powder 

2 tbsp water 



FOR THE ICING 

80g (2%oz) unsalted 
softened butter 

250g (9oz) icing sugar 

1 tbsp Drink Me Spiced 
Chai Latte powder 

2 tbsp milk 

2 tbsp toasted chopped 
hazelnuts 

a small piece of chocolate 



1 Preheat the oven to 1 80°C/Gas Mark 4. Butter and line two 20cm 
(8in) round cake tins with baking parchment. 

2 In a large mixing bowl, cream the butter and sugar until light and 
fluffy. In a separate bowl, mix the flour; almonds and baking powder 

3 Beat the eggs into the butter mix one at a time, adding a spoonful 
of the flour mix after every egg. Now add the rest of the flour mix. 

4 In a small cup, put the chai latte powder with the water and mix 
well. Add this to the cake mix with the milk. Whisk it all together for 
a minute. Add the hazelnuts and fold them all in. 

5 Pour into the two tins equally. Bake for 25-30 minutes or until done. 
Leave to cool on a wire rack. Once cool, remove them from the tin. 

6 In a large bowl, whisk the butter and icing sugar Now add the chai 
latte powder and the milk. Whisk it well until it forms a lovely butter 
icing.The more you mix it the fluffier it will get. Place one cake on 
the serving plate. Put half the icing on and spread evenly. Sprinkle 
the hazelnuts on. Place the other cake on top and spread the 
remaining icing over it. Grate chocolate on top and serve. 
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Darkly divine vegan chocolate fudge cake 



By The Vegetarian Society ( www.vegsoc.org ) 

Serves 1 6 

FOR THE CAKE 
240g ( 8 V 2 OZ) self-raising flour 
I 'A tsp bicarbonate of soda 
35g (I !4oz) cocoa powder 
75g (2%oz) ground almonds 
240g ( 8 / 2 OZ) granulated sugar 

1 50g (5!4oz) hard 100% 
vegetable margarine 

260ml (9!4fl oz) soya milk 

1 50ml (5fl oz) natural 
soya yoghurt 

I -2 tsp vanilla extract 
I -2 drops of almond extract (optional) 

1 Preheat the oven to 1 90°C/Gas Mark 5. Grease and base line two 
springform 20cm (8in) cake tins or 20cm (8in) deep sandwich tins. 

2 To make the cake, sift the flour bicarbonate of soda and cocoa 
together into a large bowl. 

3 Mix the ground almonds and sugar with the flour and cocoa mixture 
until evenly blended. 



4 Melt the margarine and then cool slightly. Put soya milk, soya 
yoghurt and melted margarine in a blender and blend until smooth 
and well combined. Mix in the vanilla and almond extracts. 

5 Mix the wet ingredients with the dry ingredients until incorporated, 
but do not beat. 

6 Divide the mixture between the two tins, level the tops and bake 
in the oven for about 25 minutes, until firm to the touch. Do not 
worry if the top cracks, this is quite normal. Cool in the tins - 
overnight is fine. 

7 To make the filling, heat the water and margarine together until the 
margarine is just melted. Do not let them boil or get too hot. Let 
cool slightly. 

8 Sift the icing sugar with the cocoa into a large bowl. Add the vanilla 
extract to the margarine and water; then tip into the bowl with the 
icing sugar and cocoa. Mix well - the mixture will end up quite stiff. 
If it is runny, the margarine mixture was too hot - just leave it to 
cool down and set for a while. 

9 Turn the cakes out of the tins.To make one large cake, carefully 
spread the filling over one of the halves and place the other on top. 

lOSpri nkle the cake with icing sugar and decorate with drizzles of 
melted chocolate. 



FOR THE FILLING 

50g ( I %oz) soya margarine 
3 tbsp water 
200 g (7oz) icing sugar 
50g ( I %oz) cocoa powder 
I tsp vanilla extract 
TO DECORATE 
icing sugar 

200 g (7oz) vegan plain 
chocolate, melted 
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Sticky orange polenta cake 



By JohnTorode 
Makes / cake 
FOR THE CAKE 

2 Seville oranges 
2 lemons 

I80g (6!4oz) blanched almonds 
4 free-range eggs 
a big pinch of salt 
1 70g (6oz) caster sugar 
80ml (3fl oz) olive oil, plus extra for greasing 
I50g (5!4oz) polenta 
I Og (!4oz) baking powder 
FOR THE SYRUP 
juice of 2-3 Seville oranges (about 150ml (5fl oz)) 
75g (2%oz) caster sugar 



Preheat the oven to l80°C/Gas Mark 4. Grease a 23cm (9in) 
springform cake tin. 

2 Put an orange and a lemon into a large pan, cover with water, 
and place a circle of greaseproof paper over the top so the fruit 
sits under the water. Bring to the boil, then reduce the heat and 
simmer for about 30 minutes. Take off the heat. 

3 Toast the blanched almonds in a dry frying pan. Put them in a food 
processor and blitz until finely ground. 

4 Take the cooked orange and lemon out of the pan. Cut them in 
half and pick out the seeds. Juice the other fresh orange and lemon 
(throw away the shells). Put the cooked fruit (skins and all) and 
extra freshly squeezed juice in the food processor and blend to 
make a paste. 

5 In a large bowl, beat the eggs with the salt until foaming. Add the 
sugar and beat again, then add the orange paste, almonds and olive 
oil. Beat again. 

6 In a separate bowl, mix the polenta and baking powder, then gently 
fold this into the orange mixture until it is all mixed together. 

7 Pour the mixture into the greased tin and bake for 50 minutes or 
until a skewer inserted into the centre comes out clean. 




Meanwhile, make the syrup. Put the orange juice and sugar in a pan 
and simmer over a low heat until you have a glossy syrup. 

9 Turn the cake out of the tin onto a serving plate and pour the 
syrup over it while it’s warm. 

If you wrap up the cake (without its syrup) in a sheet of 
greaseproof paper and a clean tea towel it will stay moist, become 
stickier and last for about a week. 
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Pistachio and cardamom cake 



Peach upside-down cake 



By JohnTorode 
A /lakes / cake 

1 50ml (5fl oz) soured cream 

75g (2%oz) pistachio nuts, 
chopped 

25g (loz) walnuts, chopped 
FOR THE WHIPPED CREAM 
70g (I'Aoz) double cream 
3 tsp vanilla extract 

I tsp orange blossom water 
(be careful - different 
brands, different strengths) 

3 tsp caster sugar 



By JohnTorode 
Mokes / coke 

FOR THE CAKE 

5-6 peaches, cut in half and stones removed 
400g (l4oz) caster sugar 

I vanilla pod, split in half lengthways, seeds scraped out 

200g (7oz) plain flour 

I 'A tsp baking powder 

200g (7oz) butter 

4 free-range eggs 

30ml (Ifl oz) milk 

icing sugar, for dusting 



1 1 5g (4oz) self-raising flour 

1 tsp baking powder 

1 1 5g (4oz) golden caster sugar 

2 tsp cardamom powder 
I tsp ground cinnamon 

1 1 5g (4oz) butter, plus extra 
for greasing 

2 free-range eggs 
I tsp rose water 

I tsp vanilla extract 



1 Preheat the oven to 1 70°C/Gas Mark 4. Grease a 23cm (9in) cake 
tin. Sift the flour; baking powder and half the sugar into a large bowl. 
Add the cardamom and cinnamon and mix well. 

2 Use an electric whisk to beat the butter with the remaining sugar 
until white, break an egg into the mixture and beat well, then do 
the same with the other egg. Fold in the flour mixture and then add 
the rose water; vanilla extract, soured cream and chopped nuts and 
beat until fluffy. 

3 Pour the mixture into the tin. Cover with kitchen foil and bake for 
25 minutes.Take the foil off and bake for a further 5 minutes or 
until a skewer inserted into the centre of the cake comes out clean. 
Take it out of the oven, leave it in the tin for 5 minutes to cool a 
little, then turn it out onto a wire rack to cool. 

FOR THE WHIPPED CREAM 

I Put the cream, vanilla extract, orange blossom water and caster 
sugar in a small bowl and whip it until thick and peaky. Serve the 
cake with big dollops of cream. 



1 Preheat the oven to 1 80°C/Gas Mark 4. Line the base of a 23cm 
(9 in) springform cake tin with baking parchment. 

2 Pop the peaches in a large pan with 200g (7oz) of the sugar and 
the vanilla seeds and pod, cover with water - just enough to cover 
the fruit - and bring to the boil. Turn off the heat and cover with a 
lid and leave them for 20 minutes. 

3 For the cake batter; sift the flour and the baking powder together 
into a bowl three times to aerate. 

4 Beat the butter and the remaining sugar until white and doubled in 
size (an electric whisk is good for this). Add the eggs one at a time, 
beating until well mixed, then add the flour and milk and mix well. 

5 Lift the peaches out of their cooking liquid and arrange them, 
cut-side down, over the base of the cake tin. Pour the cake batter 
over the peaches and bake in the oven for 25-30 minutes or until a 
skewer inserted into the centre of the cake comes out clean. Allow 
the cake to cool in the tin a little - about 10-15 minutes - then 
gently turn out onto a plate and carefully peel off the paper 

6 Leave to sit for 30 minutes. Dust with icing sugar and serve warm. 
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g (7oz) soft light brown sugar 
180ml (6'Afl oz) vegetable oil 
60g (2oz) Greek yoghurt 

3 large free-range eggs, at room temperature 
2 tsp vanilla extract 
500g (Mb 2oz) gluten-free plain flour 
tsp bicarbonate of soda 
2 tsp ground cinnamon 
'A tsp ground nutmeg 
l A tsp ground mixed spice 
fA tsp salt 

F 260g (9oz) courgettes, grated, plus 20g (%oz) to decorate 
ft lOOg (3/iOz) mixed raisins 
I FOR THE CREAM CHEiESE FROSTING 

1 l5 S (4oz) unsalted butter, at room temperature 
225g (8oz) cream cheese, at room temperature 
300g ( 1 0 'Aoz) icing sugar, sifted 

2 tbsp double cream 
<f ts p vanilla extract 

a pinch of salt 

m 

Preheat the oven to 1 90°C/Gas Mark 5. Grease and line the base 



eat t 
23^:n 



of a 23cm (9in) cake tin. 

2 Using an electric whisk, mix the brown sugar and oil in a bowl on 
a medium speed until well combined.Add the yoghurt and mix for 
a further minute until the ingredients come together Add the eggs 
one at a time, beating well after each addition. Just before adding 
the last e|g, mix in the vanilla extract. Set this IdowI aside. 

j *?ift the flour; bicarbonate of soda, cinnamon, nutmeg, mixed 

s|fce and salt into another large bowl and stir to combine. Fold^P 
thSbrate^l courgette into the wet ingredients’, then add the dry^ 
ingre& aqts tq ^he bowl and mix in using a* low speed on the 
electric^whisk. Lastly fold in the dried raisins. 

Pour the jbatter into the cake tin and bake for 40-50 minutes on the 
-middlemen shelf, until a skewer inserted in the centre of the cake 
-comes out clean. Leave in the tin for 1 0 minutes, then turn out on 
to a wire rack to cool completely. 

5 To make the frosting, use an electric whisk to beat the butter on 
a slow spe^Luntil creamy. Add the cream cheese and continue 
to be^on a medium speed for 2-3 minutes until creamy, fluffy 
anjfrcoi&ibined. Add the icing sugar and beat until the mixture is 
tmck. Ada the double cream, vanilla extract and salt and beat on 
a medium speed for 2 minutes. Once the cake is cool, spread 
the cream cheese frosting thickly over the top. Decorate with a 
scattering of grated courgette. 
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Pinata cake 

By Sally Biggs from The Clandestine Cake Club 

Serves 1 6-20 

FOR THE CAKE 
340g (l2oz) unsalted butter, softened 
340g (l2oz) caster sugar 
225g (8oz) self-raising flour 
I 1 5g (4oz) cocoa powder 
6 medium free-range eggs 
a splash of milk 
FOR THE FILLING AND FROSTING 
900ml (32fl oz) double cream 

I I8g (4oz) strawberry flavour Angel Delight (or choose your 

favourite flavour) 

250g (9oz) sugar-coated chocolate beans 
multi-coloured sprinkles, to decorate 
sliced strawberries, to decorate (optional) 

1 Preheat the oven to 1 80°C/Gas Mark 4. Grease and line four 20cm 
(8in) sandwich tins. 

2 Beat the butter and sugar using a wooden spoon or electric mixer; 
until light and fluffy Sift the flour and cocoa powder together into a 
separate bowl. 



3 Add one egg and a tbsp of the flour mixture to the butter and 
beat briefly until combined. Repeat this step until all the eggs, flour 
and cocoa have been added. Add the splash of milk with the final 
addition of flour and cocoa and fold until thoroughly combined. 

4 Divide the mixture between the tins. Bake for 20-25 minutes, until 
the tops spring back when lightly pressed and a skewer inserted 
in the centre of the cakes comes out clean. Leave to cool in the 
tins for 5- 1 0 minutes, before turning out on to wire racks to cool 
completely. When cool, cut a 1 5cm round hole in the centre of two 
of the cakes. 

5 To make the filling and frosting, beat the double cream and Angel 
Delight with an electric whisk, until it has a spreadable consistency. 

6 To assemble, spread a layer of frosting over one of the whole 
sponges then top with one of the sponges with the hole. Spread 
more frosting around the ring of sponge and place the other 
sponge with the hole on top of that and spread more frosting over 
it. Pour the sugar-coated chocolate beans into the hole. Finally, top 
with the last whole sponge. Spread the remaining frosting over the 
top and down the sides of the cake. Decorate the top with the 
sprinkles and strawberries (if using). This cake is best stored in the 
fridge and eaten within 3 days. 
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Ultimate tiramisu cake 




.’By Beckey Barton from The Clandestine Cake Club 
Serves 12 

: TOR THE CAKE 

25ml (Ifl oz) strong 
black coffee 

1 00ml (3 Yii\ oz) milk 
Vi tsp vanilla extract 



FOR THE SYRUP 
2 tbsp Marsala wine 
40ml (I 'Afl oz) hot water 
a few drops of cappuccino extract 
70g ( 2 / 2 OZ) caster sugar 





v 



Preheat the oven to 1 80°C/Gas Mark 4. Line the base of two 20cm 
(8in) sandwich tins with baking parchment, then grease the sides of 
the tin and lightly dust with flour 

Combine the coffee, milk and vanilla extract and set aside. Using 
an electric whisk, beat the butter and both sugars until creamy In a 
separate bowl, sift together both flours with the baking powder and 
*set aside. 

With the whisk running at a low speed, slowly add the eggs to the 
butter and sugar mixture with a tbsp of flour to prevent curdling. 

Stop the whisk and, using a wooden spoon, mix in a third of 
the milk and Coffee mixture, then a third of the flour When fully 
combined, repeat the process until all of the coffee, milk and flour 
are mixed in. 

Divide the mixture between the two tins and bake for 25-30 
minutes until they spring back when pressed. 

While the cakes are in the oven make the soaking syrup by putting 
all of the ingredients in a small saucepan and bringing to a simmer 
Stir gently over a medium heat for 5 minutes until reduced slightly. 

_ As, soon as the cakes come out of the oven, brush the tops liberally 
jBth the warm syrup, then leave to cool completely in the tins, 
peanwhile, make the frosting. 

THE FROSTING 

Whip the double cream in a bowl until it forms soft peaks, then set 
aside. Beat the butter and mascarpone, then gradually add the icing ' 
sugar until everything is combined. If the mixture is too dry, add a 
little of the whipped cream to soften. Once the frosting is smooth, 
add the custard flavouring and carefully fold in the whipped cream. 

To assemble, sandwich the two cakes with a thin layer of the f 

frosting, then spread it liberally over the top. When ready to serve, 
sprinkle a generous coating of cocoa powder on the top.This cake 
is best kept in the fridge for up to 3 days, because of the cream and 
mascarpone in the frosting. 



225g (8oz) unsalted 
butter, softened 

I05g (3%oz) demerara sugar 

1 20g (4 !4oz) dark 
muscovado sugar 

I75g (6oz) self-raising flour 
lOOg (3/iOz) plain flour 
Vi tsp baking powder 

4 medium free-range eggs, 
lightly beaten 



FOR THE FROSTING 
150ml (5'/4fl oz) double 
60g (2oz) unsalted 
I25g (4 '/ioz) mascarpone 
350g (I 2 / 2 OZ) icing 
a few drops of custard 
cocoa powder, to decorate 
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YES! I would like to subscribe to the Food Heaven series 
Just £22.45 every 6 issues - saving 25% plus free book 
Please tick which book f Deliciously Decorated OR Naked Cakes 
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I wish to purchase a gift subscription 

Please tick which book L I Deliciously Decorated OR Naked Cakes 
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DIRECT DEBIT GUARANTEE 

Direct Debit is only available in the UK. If you’re not entirely satisfied with Food Heaven 
at any time during your subscription, you can cancel it and receive a refund for any 
unmailed copies 



OTHER PAYMENT METHODS 

UK credit/debit card - £42.00 for 12 issues - saving 30% 

Europe continuous credit card - €36.00 every 6 issues - saving 35% 

Rest of World continuous credit card - £29.97 every 6 issues 
USA/Canada continuous credit card - $54.00 every 6 issues - saving 35% 
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□ Visa □ Mastercard I I Maestro American Express 
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Signature(s) Date 
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Send your completed form to Anthem Publishing Ltd, 
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free gift card reaches you in time for Christmas Day. 
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Your special 

Christmas 

subscription 

offer 

A FREE Deliciously Decorated OR Naked 
Cakes book each worth £ 1 6.99* * 

4k Save 25% on the shop price (UK)* 

4k Pay just £22.45 every 6 issues by 

Direct Debit* 

4k Never miss an 
issue with 

FREE UK 
delivery 

4k Makes a great 

Christmas gift! 
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a free card 

to personalise 
in time 

for Christmas! 



* Available to UK Direct Debit orders only. See form to the 
left for other payment methods and overseas pricing. 
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anthem.subscribeonline. 

co.uk/foodheaven 

ENTERING CODE XGIFTI5 



0844 848 8423 * 

Overseas readers +44 ( 0 ) 1 795 592 898 



QUOTING CODE XGIFT 1 5 
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the order 
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*Calls cost 7 pence per minute plus your phone company’s access charge. 
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FREE Deliciously Decorated 
or Naked Cakes book 



Plus save 25% when you subscribe this Christmas* 




DELICIOUSLY DECORATED NAKED CAKES 



This stunning book features more than 
40 beautiful cake decorating ideas with expert 
advice. Create dazzling cakes, cookies, and 
cupcakes inspired by the beauty of art, fashion, 
design, nature and cinema in this masterclass from 
Charlotte White. 



Hannah Miles has stripped back the celebration 
cake so that the bake itself takes centre stage. With 
a huge range of inventive and inspiring ideas for cake 
decorating, this collection of recipes will remind you 
why you love baking and reveal the understated 
beauty of a naked cake. 
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Silicone 



Textured Icing 
Mat Butterfly £12.99 
Hearts Textured 
Rolling Pin £5.99 

Give your pastry biscuit 
dough and icing a beautiful 
textured finish with this icing 
mat and rolling pin. 
www .du ne l m .C Qim 



PRODUCTS 

Start the new year perfectly 
by stocking up on some gorgeous 
new baking products. Here are 
some of our favourites... 



Baked With Love Personalised 

/ Baking Bowl 

The perfect gift for any baker, this baking 
bowl can be personalised with a name 
or message up to 12 characters after the 
‘Baked With Love’. £34.95 

WWWpippin$.CQ.ul< 



MARTHA 



STAR BAKER 



Personalised Enamel 
Cake Tin 

Available in various cake tin 
colours, fonts, paint colours and 
personalisation styles. £37.75 
www.jonnyssisterco.uk 



Metallic Food Paint 

Add a touch of Christmas sparkle to your mince pies with these 
easy-to-use sparkling food paints! RRP £4. 1 0 
www.rainbowdust.co.uk 



Vanilla 

Marshmallows 

Kit 

This colourful kit 
contains all you need 
to make your own 
vanilla marshmallows 
topped with hundreds 
and thousands, you 
just need to add eggs! 

£9.95 

www.themake 



pack.com 



36 HEAVEN Winter 










fc 




IT 


flfl 



Convent Cookies - © Phaidon: 



E AV E N 




Biscotti del convento - 
convent cookies 



Biscotti alio zenzero 
- ginger shortbread 
cookies 

By The Silver Spoon Kitchen 
Makes 18 

FOR THE BISCOTTI 
1 25g (4oz) butter, softened 
2 tsp finely grated fresh ginger 
50g (2oz) icing sugar 

200g (7oz) plain flour, plus extra 
for dusting 



1 Preheat the oven to 1 80°C/Gas Mark 4 and 
line a baking sheet with baking paper In a 
large bowl, beat the butter and ginger until 
creamy, then add the sugar Stir in the flour 
a little at a time, then add a little lukewarm 
water if necessary, to make a soft dough. 

2 Roll out the dough on a lightly floured 
surface into a disk, I cm (]4in) thick, then 
cut the dough into small disks 5cm (2in) 
in diameter Place on the baking sheet and 
chill until firm. Bake for 10-15 minutes, until 
lightly browned. 

3 Remove and let cool before serving.They 
will also keep well for several days in an 
airtight container 



By The Silver Spoon Kitchen I 

A/I akes 40 

FOR THE BISCOTTI 

500g (Mb 2oz) plain flour 
I25g (4!4oz) caster sugar 
I free-range egg, plus I yolk 
I OOg (3 /zoz) butter or lard, softened A 
50g (2oz) cream of tartar 
a pinch of bicarbonate of soda 
grated zest of I lemon 
TO DECORATE 
I free-range egg white 
a few drops of lemon juice 
I OOg ( 3 / 2 OZ) icing sugar 



Preheat the oven to 1 90°C/Gas Mark 5. 

Line a baking sheet with baking paper Sift 
the flour into a bowl, make a well in the 
centre and add the sugar; whole egg, egg 
yolk, butter; cream of tartar; bicarbonate of 
soda mixed with a little water; and lemon 
zest and mix well. 

Taking small pieces of dough at a time, make 
little rolls, then flatten them and cut into 
diamond shapes. Put them on the prepared 
baking sheet and bake for about 1 5 minutes, 
until light golden brown. Remove from 
the oven and reduce the temperature to 
1 80° C/Gas Mark 4. 

For the icing, whisk the egg white with the 
lemon juice in a bowl, then stir in the icing 
sugar and mix well. Turn off the oven heat. 
Dip the cookies in the icing, put them on a 
baking sheet and dry them in the oven with 
the door ajar 
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Ginger Cookies - © Domus: Archivio Cucchiaio d'Argento 




Phaidon Press: Liz and Max Haarala Hamilton 




Biscotti alle nocciole 
- hazelnut cookies 

By The Silver Spoon Kitchen 
Mokes 30 

FOR THE BISCOTTI 
200g (7oz) plain flour 
I free-range egg, lightly beaten 
1 60g (SVioz) caster sugar 

lOOg ( 3 / 2 OZ) hazelnuts, coarsely 
chopped 

lOOg (3/ 2 oz) chocolate chips 

80g (3oz) butter, melted and cooled 

1 Preheat the oven to 1 80°C/Gas Mark 4 and 
line a baking sheet with baking paper 

2 Sift the flour into a large bowl and make a 
well in the centre. Add the egg, then add 
the sugar; hazelnuts and chocolate chips. 
Slowly pour in the melted butter and mix 
gently with a fork. 

3 Take a little of the dough at a time and 
shape into flattened balls. Arrange them on 
the baking sheet and bake for 10 minutes. 
Remove and let cool, then place on a 
serving dish and serve or store for a few 
days in an airtight container 



I fQv 



Cantuccini ol caffe - 
almond cantucc ni 



coffee and 




By The Silver Spoon Kitchen I 
Mokes 32 

FOR THE CANTUCCINI 

butter, for greasing 
400g ( 1 4oz) plain flour 
I Zi tsp baking powder 
4 free-range eggs 
lOOg (3 '/ioz) acacia honey 
5 tsp strong black coffee 
a few drops of vanilla extract 
lOOg ( 3 / 2 OZ) unskinned almonds 3 



Preheat the oven to 200°C/Gas Mark 6 
and grease a baking sheet. Sift the flour 
and baking powder into a large bowl and 
make a well in the centre. Break the eggs 
into it and add the honey, coffee, vanilla and 
almonds. Combine all the ingredients to 
form a dough. 

Shape the dough into cylinders, 3cm ( I % in) 
in diameter; flatten them slightly, and arrange 
on the baking sheet. Bake for 20 minutes, 
until golden brown. Cut into lozenge-shape 
slices while still hot. Let cool before serving. 

For even crisper cookies, after cutting the 
slices, toast them lightly in the oven, turning 
them once. 




The recipes on 
pages 38-39 are 
taken from Italian 
Cooking School: 
Desserts by The 
Silver Spoon 
Kitchen, published 
by Phaidon Press, 
RRP £9.95. 
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Recipe and photography ©The Vegetarian Society ( www.vegsoc.org ) 




Strawberry and black pepper biscuits 



By The Vegetarian Society 
A/lokes / 5 sandwiched biscuits 

FOR THE BISCUITS 

lOOg (3!4oz) Tomor hard vegan 
margarine or butter 

50g (l%oz) caster sugar 

zest and half the juice of I lemon 

lOOg (3/ioz) plain flour 

1 tsp cracked black pepper 

2 tsp freeze-dried strawberry powder 
50g (l%oz) ground almonds 

a pinch of salt 
FOR THE JAM 

4 tbsp icing sugar, extra for dusting 

3 tbsp freeze-dried strawberry powder 
3 tbsp water 

1 Preheat the oven to 1 80°C/Gas Mark 4. 

2 Cream together the margarine and sugar 

3 Add all the remaining biscuit ingredients and 
mix until thoroughly combined. 

4 Allow the mixture to chill for 20 minutes. 

5 Lightly dust your work surface and rolling 
pin with a little icing sugar Carefully roll out 
half of the dough to about 3mm. 



6 Cut out the dough with a circular cutter; 
then place onto a baking sheet lined with 
parchment paper 

7 Roll out the remaining dough and cut out 
circles as before. This time take a small 
cutter and carefully cut out the centre 
leaving a ring. Place the rings onto the 
baking sheet. 

8 With any remaining dough, cut into biscuit 
shapes and place onto a baking sheet. 

9 Bake for 13-15 minutes. When cooked, 
allow to cool before transferring to a 
cooling rack. 

10 To make the jam, simply mix all of the 
ingredients together (No need to heat.) 

1 1 Finally, fill your biscuits by placing a little 
jam in the centre of the base biscuit and 
carefully sit the ring on the top. With a few 
biscuits, simply place a blob of jam in the 
centre with no ring and leave the remaining 
biscuits plain. 

12 Place your biscuits into an airtight container 
The jam will harden overnight enabling 
easier transportation. 



Spice cookies 

By Bernard Lau ranee 
Makes about 40 

FOR THE SPICE MIX 

2Vb tsp cinnamon 

!4 tsp ground ginger 

'A tsp gingerbread spice mix 

Vb tsp ground cardamom 

Vb tsp ground aniseed 

FOR THE DOUGH 

2 tsp spice mix 

1 70g (6oz) dark brown sugar 

1 50g (5oz) butter, at room temperature 

2 tbsp milk 

260g (9oz) plain flour 



1 For the spice mix, it’s a good idea to double 
the quantities and store half for future use. 
All you need to do is combine them well in 
a small bowl. 

2 For the dough, place the sugar in a large 
mixing bowl. Add the spices, stir well and 
enjoy the fragrance. 

3 Ensure the butter is very soft. Add it to the 
sugar with the milk and mix until creamy. 

4 Add all the flour and stir quickly until just 
combined - do not overwork if you want 
to achieve the best texture. Shape the 
dough into a ball and place it on a sheet of 
clingf Im. Shape it into an elongated brick by 
beating it on the work surface. Wrap tightly 
in clingfilm and chill for a minimum of 2 
hours and up to 12 hours. 

5 Preheat the oven to 1 90°C/Gas Mark 5. 
Line a baking sheet with parchment paper 

6 Cut the dough block into fine slices, 5mm 
(%in) thick. Place on the prepared sheet, 
2.5cm ( I in) apart and bake for 13-15 
minutes, until lightly browned. Cool on a 
rack and store in an airtight container 




40 HEAVEN Winter 



Giant walnut 
sandwich cookies 

By Bernard Lau ranee 
Mokes / 2 filled cookies 

FOR THE PASTRY 

I batch of sweet pastry (see recipe for 
giant praline sandwich cookies) 

FOR THE FILLING 

240g (8/2OZ) sugar 
60g (2oz) corn syrup 
50ml (l%fl oz) water 

150ml (5!4fl oz) double cream, slightly 
warmed 

1 50g (5oz) unsalted butter, diced, at 
room temperature 

300g ( 1 0 'Aoz) walnuts, chopped 



1 Prepare the sweet pastry and bake as for 
the giant praline sandwich cookies. 

2 For the walnut caramel filling, place the 
sugar corn syrup and water in a heavy 
saucepan over medium heat. Make sure that 
there are no grains of sugar on the sides of 
the saucepan. If there are, brush them down 
with a pastry brush dipped in water 

3 Cook until the mix reaches a pronounced 
caramel colour but don’t let it burn. 

4 Remove from the heat and stir in the cream 
and butter Return to low heat. The caramel 
may have hardened and needs to melt 
again. Heat to I I2°C. 

5 Remove from the heat, stir in the nuts and 
transferthe mixture to a bowl to cool. 

6 Pour all of the walnut-caramel over the 
less attractive sheet of pastry on the 
undecorated side, spreading it out evenly 
with a spatula. 

7 Carefully set the other sheet of pastry over 
the filling. Chill for 2 hours, until the filling 
sets, so that you can cut the cookies easily. 

8 Trim the sides and cut the slab into twelve 
9cm (3i4in) squares. 

9 You can store these cookies in an airtight 
container for about a week. 
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Giant praline sandwich cookies 



By Bernard Lau ranee 
A/lokes / 2 filled cookies 

FOR THE SWEET PASTRY 
85g (3oz) finely ground almonds 
240g (8Y2OZ) icing sugar 
580g (I lb 4oz) plain flour 

400g (l4oz) unsalted butter, well 
chilled and diced 

1 35g (4%oz) free-range eggs, beaten 

I free-range egg, lightly beaten, for 
the glaze 

FOR THE PRALINE FILLING 
1 20g (4oz) unsalted butter 
I20g (4 !4oz) milk chocolate 
720g (I lb 8oz) praline paste 

1 For the sweet pastry, place the ground 
almonds, icing sugar flour and butter in the 
bowl of a stand mixer fitted with the flat 
beater attachment. (You can also rub the 
mix together using your fingertips.) Beat 
until the mixture reaches a sandy texture. 

2 Incorporate the eggs, mixing until just 
combined. Do not overwork the pastry. 

3 Shape it into a ball, cover with clingfilm and 
chill for I hour 

4 Cut it into two equal pieces. On a work 
surface covered with parchment paper roll 
one piece to a thickness of about 4mm to 
fit onto a 30x40cm (12x1 6in) baking sheet. 
(You’ll need a baking sheet with a rim.) If 
necessary, trim off any excess dough. Place 



the dough on the baking sheet and chill for 
at least I hour 

5 Repeat with the second piece of dough. 

6 Preheat the oven to 1 80°C/Gas Mark 4. 

7 For the first stage of baking, bake the first 
sheet for 1 5 minutes. Remove it from the 
oven and brush the top with the beaten 
egg. (If you do this before baking, the egg 
wash will shrink during baking and create 
unnecessary pressure on the surface.) Using 
a fork, trace diagonal lines over the surface 
to make a pattern. Return to the oven and 
bake for 10-15 minutes, until golden all over 

8 Repeat the process for the second pastry 
sheet. Allow both sheets to cool on racks. 

9 Meanwhile, make the filling. Melt the butter 
and milk chocolate together over a hot 
water bath or in the microwave oven, 
working in short bursts. 

10 Add the praline paste and mix until 
thoroughly combined. 

1 1 Pour all the chocolate praline mixture over 
the less attractive sheet of pastry, inverted, 
spreading it evenly with a spatula. 

12 Carefully set the other sheet of pastry over 
the filling. Chill for 20 minutes, until the 
praline filling sets. 

13 Trim the sides and cut the slab into twelve 
9cm ( 3 / 2 in) squares. 

14 Store in an airtight container 
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Shortbread three ways 



By Bernard Lau ranee 

PLAIN SHORTBREAD 
Makes 600g ( I lb 5oz) of cookies 

FOR THE PLAIN SHORTBREAD 

1 80g ( 6 / 2 OZ) salted butter, at room temperature 

I OOg (3 / 2 OZ) sugar 
325g (I I 'Aoz) plain flour 

MILLIONAIRE’S SHORTBREAD 
Makes a 21cm (8in) square pan 
FOR THE I -2-3 SHORTBREAD DOUGH 
I20g (4!4oz) salted butter, at room temperature 

60g (2oz) sugar 
I80g ( 6 / 2 OZ) plain flour 
FOR THE CARAMEL TOPPING 
1 50g (5oz) light brown sugar 
!4 tsp salt 
25g (loz) honey 
I75g (6oz) butter 
397g (l4oz) can of sweetened condensed milk 
200g (7oz) milk chocolate 

PECAN CARAMEL SHORTBREAD 
Makes a 21cm (8in) square pan 
FOR THE I -2-3 SHORTBREAD DOUGH 
I20g (4!4oz) salted butter, at room temperature 

60g (2oz) sugar 
I80g ( 6 / 2 OZ) plain flour 
FOR THE CARAMEL TOPPING 
1 50g (5oz) dark brown sugar 
!4 tsp salt 
25g (loz) honey 
1 75g (6oz) butter 
397g (l4oz) can of sweetened condensed milk 

250g (9oz) pecans 



FOR THE PLAIN SHORTBREAD 

1 Place the butter and sugar in a bowl and cream together 

2 Add all the flour and beat in just until the dough is smooth. 

3 Roll the dough out on a sheet of parchment paper to a thickness of 
just under I cm (]4in) and then chill for 30 minutes, until it is firm to 
the touch. 

4 Preheat the oven to 1 50°C/Gas Mark 2. 

5 Using a knife, cut the dough into rectangles. 

6 To score the typical shortbread indentations, I use the end of a small 
wooden paintbrush, but you can use any slightly pointed small object, 
like a toothpick. 

7 Bake for about 20 minutes, keeping a careful eye on them, until the 
shortbread is barely coloured. It’s fine if they are a very light biscuit 
colour; but they should be no darker 

8 This dough spreads less than the version using the I -2-3 proportions, 
and can be made in shortbread moulds.These are often round or 
eight-sided with floral patterns. Put the raw dough into them, remove 
any excess, turn the mould over and tap them to get the dough out. 



FOR THE MILLIONAIRE’S SHORTBREAD 

1 Preheat the oven to 1 80°C/Gas Mark 4. Line a 2 1 cm (8in) square 
cake pan with parchment paper 

2 Place the butter and sugar in a mixing bowl. If you have a stand mixer; 
use the flat beater attachment to mix until the texture is creamy. 

3 Stir or beat in the flour just until it is incorporated. 

4 Scrape the dough into the prepared pan and spread it out with your 
hands. Use the back of a large spoon to even the top. 

5 Bake for 25 minutes, until golden on the top. Unlike my method for 
plain shortbread, where I bake until the dough is only pale, here I 
prefer it to colour a little. Set aside to cool slightly in the pan. 

6 For the caramel, place the sugar; salt, honey and butter in a heavy 
saucepan over low heat. Bring to a boil and simmer for 3-4 minutes. 

7 Stir in the condensed milk, mixing well. Bring back to a simmer over 
low heat. Continue to simmer; stirring constantly, for 8- 1 0 minutes, 
until thickened. 

8 Pour the caramel over the baked shortbread and allow to cool 
completely. Chill for 2 hours. 

9 Melt the chocolate over a hot water bath or in short bursts in the 
microwave oven. Pour it over the set caramel, spreading it evenly. You 
can use a spatula and draw wavy patterns or tilt the pan to make a 
smooth surface. 

10 After about 1 0 minutes, when the chocolate begins to set but is not 
yet firm, cut into 1 6 portions using a sharp knife dipped into hot 
water after each cut. Store the shortbread in an airtight container 




The recipes on pages 
41-43 and the spice 
cookies on page 40 are 
taken from Baklava to 
Tarte Tatin by Bernard 
Laurance, published 
by Flammarion, RRP 
£ 1 9.95. Photography 
byAmelie Roche. 



FOR THE PECAN CARAMEL SHORTBREAD 

1 To make the dough, follow the recipe for millionaire’s shortbread 
above. Bake until golden. 

2 Meanwhile, prepare the caramel following the recipe for millionaire’s 
shortbread, substituting dark brown sugar for light brown sugar Pour 
the caramel, still hot, over the top of the baked shortbread. 

3 Immediately scatter the pecans over the caramel topping and press 
them in lightly. Allow to cool completely. As the caramel will be rather 
soft, chill for I hour before cutting it into 1 6 portions. 
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Cinnamon sugar donuts 

1 Preheat the oven to 1 70°C/Gas Mark 3. 
Spray two 6-mould donut pans or one 
1 2-mould donut pan with canola oil. 

2 In a large bowl, sift the flour then add the 
sugar baking powder xanthan gum and 
salt. Whisk to combine. In a medium bowl, 
whisk together the milk, apple sauce, oil and 
vanilla and lemon extracts. Pour the wet 
ingredients into the dry ingredients and mix 
well. The batter should be smooth, with no 
lumps, so that your donut is less craggy and 
more puffy. Use the batter immediately, as 
the donuts will be dense if the batter sits 
too long. 

3 Scoop 60g (2oz) batter into each donut 
mould - it should be full. Bake for I 1-13 
minutes, until a light golden brown. Cool for 
1 0 minutes before removing from the pans. 

4 For the cinnamon sugar in a medium bowl, 
whisk together the sugar and cinnamon. 

5 After turning the slightly cooled donuts out 
of the pans, spray the side of the donut 
that was exposed in the oven with a bit of 
canola spray - the other side should already 
be slightly moist. Using your hands, toss 
both sides of each donut in the cinnamon 
sugar Eat the same day. 



By Ashley Wittig and Kevin MacAllister 
A/lokes 12 

FOR THE DONUTS 

500g (lib 2oz) Bob’s Red Mill gluten- 
free plain flour 

200g (7oz) organic sugar 
2!4 tsp gluten-free baking powder 
% tsp xanthan gum 
% tsp sea salt 
200ml (7fl oz) rice milk 
I 1 5g (4oz) unsweetened apple sauce 
I tbsp canola (rapeseed) oil 
I tsp vanilla extract 
l A tsp lemon extract 
FOR THE CINNAMON SUGAR 
I 1 5g (4oz) organic sugar 
l A tsp ground cinnamon 

The recipes on page 44 
and the s’more cookies 
on page 45 are taken 
from Runner’s by Ashley 
Wittig and Kevin 
MacAllister, published 
by HarperCollins, 

RRP £14.99. 




Choc-chip cookies 

By Ashley Wittig and Kevin MacAllister 
Mokes 18 

FOR THE COOKIES 

400g (l4oz) brown rice flour 

I75g (6oz) unsweetened cocoa powder 

1 1 5g (4oz) potato starch 

2 tbsp arrowroot starch 

1 tsp each of gluten-free baking 
powder, bicarbonate of soda, xanthan 
gum and sea salt 

1 90g (6%oz) organic sugar 
1 75 g (6oz) agave nectar 
95g (3!4oz) melted coconut oil 

2 tsp vanilla extract 

I tsp organic blackstrap molasses 

I55g (5 '/ioz) vegan semi-sweet 
chocolate chips 



1 Preheat the oven to 1 70°C/Gas Mark 3. 

Line two baking sheets with baking paper 

2 In a large bowl, sift together the flour; cocoa 
powder; both starches, baking powder; 
bicarbonate of soda, xanthan gum and salt. 
Whisk to combine. In a medium bowl, whisk 
together the sugar; agave nectar; oil, vanilla 
and molasses. 

3 Add the wet ingredients to the dry 
ingredients and mix well using a spatula. 

Fold in the chips until evenly distributed. 

4 Using your hands, roll the dough into golf- 
ball-size pieces and place on the prepared 
baking sheets. Press down to flatten each 
cookie to about I cm (%in) thick and 6cm 
(2/6in) diameter; being mindful to keep 
them spaced about 2.5cm (I in) apart. 

5 Bake for 12-15 minutes or until the cookies 
begin to look more matte than glossy. Let 
sit on the baking sheets for at least 

20 minutes, to firm up.Transfer to a cooling 
rack to cool completely. 
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S’more cookies 

By Ashley Wittig and Kevin MacAllister 
Mokes 18 

FOR THE COOKIES 

570g (lib 4oz) brown rice flour 

1 1 5g (4oz) potato starch 

2 tbsp arrowroot starch 

1 tsp each of xanthan gum, gluten- 
free baking powder, bicarbonate of 
soda, sea salt and ground cinnamon 

1 90g (6%oz) organic sugar 
1 75g (6oz) agave nectar 
95g (3!4oz) melted coconut oil 

2 tsp vanilla extract 

I tsp organic blackstrap molasses 

230g (8oz) vegan semi-sweet 
chocolate chips 

230g (8oz) vegan mini marshmallows 
or quartered full-size ones 



1 Preheat the oven to 1 70°C/Gas Mark 3. 
Line two baking sheets with baking paper 

2 In a large bowl, sift together the flour; both 
starches, xanthan gum, baking powder; 
bicarbonate of soda, salt and cinnamon. 
Whisk to combine. 

3 In a medium bowl, whisk together the sugar; 
agave nectar; oil, vanilla and molasses. Add 
the wet ingredients to the dry ingredients 
and mix well using a spatula, hand mixer or 
stand mixer Fold in the chocolate chips to 
evenly distribute. Fold in the marshmallows. 

4 Using your hands, roll the dough into golf- 
ball-size pieces and place on the prepared 
sheets. Flatten each ball to about I cm (A in) 
thick and 6cm (2/4in) diameter; spaced 
about 2.5cm ( I in) apart. Bake for 12-15 
minutes, until warm, golden brown and the 
marshmallows look somewhat melted. Let 
sit for at least 20 minutes, to firm up, then 
transferto a rack to cool completely. 





Sparkly Christmas 
tree cookies 

1 Cream together the margarine and sugar; 
being careful not to over mix. Add your 
flour; a little at a time, until the mix has 
combined into dough. Divide the mix into 
three parts, adding a small amount of colour 
into each one and knead in well. Wrap in 
clingfilm and chill in the fridge for one hour 
or overnight if preferred. 

2 Preheat the oven to 1 80°C/Gas Mark 4. 
Flour your work surface and roll out the 
dough to approximately 4mm thick. Cut out 
shapes with a Christmas tree cookie cutter 
and transfer onto a greased baking tray. 

Bake for 10-15 minutes. Don’t worry if they 
are still soft, they harden as they cool down. 

3 To decorate, brush each cookie with 
edible glue, then cover each one with their 
corresponding colour of edible glitterTap 
any excess glitter onto a piece of kitchen 
roll and put back into the pot for next time. 

4 Using white flowerpaste, roll and cut out 
stars and leave to dry. 

5 Finally, add swirls of piping work using royal 
icing, then secure the dragees and stars in 
place. Leave to dry. Add the finishing touch 
by painting over the dragees and stars with 
a light gold food paint. 



By Rainbow Dust Colours 
(www.rainbowdust.co.uk) 

FOR THE BISCUITS 
250g (9oz) Stork margarine 
1 1 Og (4oz) caster sugar 
360g (l2%oz) plain flour 

Rainbow Dust ProGel colours - Pink, 
Sky Blue and Purple 

TO DECORATE 
Rainbow Dust Edible Glue 

Rainbow Dust Edible Glitter - Purple, 
Cerise and Turquoise 

Rainbow Dust Metallic Food Paint - 
Light Gold 

white dragees 
royal icing 
flowerpaste 
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KING MASTERCLASS 



Take the mystique out of meringues and donf get 
hot and bothered by steaming, just follow Lgiths’ 
masterclass to learn tffe skills needed to make classic 
desserts and create perfect winter puddin|^H 
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PUDDING MASTERCLASS 




• Individual sponges - Butter six 
individual pudding basins or dariole 
moulds and put I tbsp golden syrup 
and I tsp breadcrumbs in the bottom 
of each. Divide the mixture between 
them and proceed as for the main 
recipe, covering them individually with 
foil and greaseproof paper. (As this is 
time-consuming, you might prefer to use 
heatproof plastic pudding basins with 
snap-on lids.) Reduce the cooking time 
to 25 minutes. 



• Lemon sponge pudding - Omit 
the syrup, breadcrumbs and ground 
ginger. Add the finely grated zest of 2 
lemons to the mixture and proceed as 
for the main recipe, cooking the pudding 
for I Zi hours. Warm I50g (5%oz) lemon 
curd to a thick coating consistency and 
pour over the pudding before serving. 
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Treacle sponge 



By Leiths 
Serves 4-6 

FOR THE SPONGE 

1 20g (4oz) butter, softened, plus extra 

to grease 

75g (2%oz) golden syrup 
3 tsp fresh white breadcrumbs 
1 20g (4oz) caster sugar 
I lemon 

2 large free-range eggs, at room 
temperature 

)g (4oz) self-raising flour 
I tsp ground ginger 

The recipes and 
step-by-steps on pages 
47-52 are taken from 
How To Cook Desserts 
by Leiths School 
of Food and Wine, 
published by Quadrille, 

£ 1 5. Photography by 
Peter Cassidy. 
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1 This all-time traditional favourite is best 
served with creme anglaise or thick vanilla 
custard.You will need an 850ml (IVSpt) 
pudding basin. 

2 Grease the pudding basin well with butter 
Prepare the saucepan for steaming and 
the cover for the pudding (see ‘Preparing a 
Pudding for Steaming’ on page 48). Weigh 
the golden syrup into the bowl and sprinkle 
over the breadcrumbs. 

3 Cream the butter and sugar in a large bowl 
until pale and fluffy. Finely grate the zest 
from half of the lemon and stir the zest into 
the mixture. 

4 Beat the eggs lightly in a separate bowl 
to loosen and gradually add them to the 
creamed butter and sugar; beating well after 
each addition. 

5 Sift the flour and ginger together and 
carefully fold into the mixture with a large 
metal spoon. 

6 Spoon the mixture into the pudding basin 



and level the surface. Cover with the 
greaseproof paper and foil and secure 
under the rim (see ‘Preparing a Pudding for 
Steaming’ on page 48). 

7 Place the pudding basin on the trivet in the 
steamer and pour in enough boiling water 
to come at least halfway up the sides of 
the basin (not touching the foil). Place the 
pan over a medium heat and ensure the 
water is bubbling gently but still not coming 
into contact with the foil. Put the lid on the 
saucepan and steam the pudding for I %- 

I hours, checking the water level in the 
saucepan frequently and topping up with 
hot water to ensure it doesn’t burn dry and 
no heat is lost. 

8 Lift the pudding out of the steamer and 
remove the string, foil and greaseproof 
paper Wearing oven gloves, invert a serving 
dish over the bowl and turn both over 
together Give the pudding basin a sharp 
shake, which should release the pudding, 
then carefully remove the basin. 
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Preparing a pudding for steaming 



STEAMED PUDDINGS 

The method for making a delicious 
steamed pudding is the same as that 
for the most basic of sponge cakes. 

The mixture is then cooked slowly in 
moist, steamy heat and, when made well, 
will have a lightness that will certainly 
surprise those who suffered heavy 
school steamed puddings. 

Steamed puddings can be prepared 
well before you sit down to eat, gently 
steaming until you are ready to serve: a 
stress-free but indulgent end to the meal. 
Just remember to top up the water in 
the pan occasionally so that it doesn’t 
boil dry. 

You don’t need any special equipment 
to steam a pudding; we use a large pan 
with a lid, a piece of egg box to keep the 
pudding basin off the base of the pan, and 
greaseproof paper, foil and string as a lid 
to cover the pudding basin. 

To test if a steamed pudding is cooked, 
insert a skewer into the middle, through 
the foil and paper cover. As you remove 
the skewer, check that there is no raw 
mixture clinging to it, only crumbs. If it 
is not ready, cover the hole in the cover 
with a sticky label and continue to steam 
the pudding until cooked. 



I 



2 



3 



Put a trivet into a large saucepan (big 
enough to easily hold the pudding basin) 
that has a tight-fitting lid. Alternatively, 
use a folded piece of thick cardboard or 
a cardboard egg carton (trimmed to fit). 
This will keep the base of the pudding 
basin off the bottom of the saucepan, 
which is its hottest part. 

Cut out one sheet of foil and two sheets 
of greaseproof paper, at least twice the 
diameter of the top of the pudding basin. 
Make a small pleat, about 3cm (I %in) 
wide, in the middle of the foil. 

Put one sheet of greaseproof paper on 
top of the other and make a similar pleat. 
Lightly butter one side of the double 
greaseproof paper. Cut a piece of string, 
the length of your open arms. 

Spoon the mixture into the pudding basin 
and level it out. Place the greaseproof 
paper buttered side down on top of the 
pudding basin. 

Cover with the sheet of foil and push 
it down and around the top rim of the 
pudding basin. 



6 



7 



8 



Fold the string in half and place the 
doubled string around the pudding basin 
under the lip, over the foil. Feed the cut 
ends between the folded end and tighten 
the string. Separate the two cut ends and 
bring each string around the pudding basin, 
still under the lip, then tie tightly in a knot. 

Hold the two strings together, take them 
over the pudding basin to the other side 
and tuck them through the string on 
the other side, leaving the ends loose to 
create a handle for lifting the pudding. Tie 
the string securely. 

Lift up the foil around the string to expose 
the greaseproof paper and trim the paper 
fairly close to the string.Trim the foil to 
leave a 3-4cm (I %- 1 Vi in) border. 

Tuck the foil around the greaseproof 
paper towards the lip of the pudding 
basin, ensuring all the greaseproof paper 
is enclosed in the foil. Your pudding is now 
ready for steaming. 



4 



9 



5 
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PUDDING MASTERCLASS 





Covering the pudding with the buttered greaseproof paper. 




Tying the string under the rim of the basin to Creating a handle from the excess string to 
hold the foil cover firmly in place. make it easier to lift the pudding out from 



the pan. 




Buttering the doubled greaseproof paper. 




Covering the top of the pudding basin with 
the sheet of foil. 




Trimming away the excess greaseproof paper, 
before tucking the foil border up over the 
paper (main image opposite). 
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TYPES AND USES OF 






SWISS MERINGUE 

This is the easiest type of meringue 
to master and the one most often 
made at home. It is commonly used 
for traditional teatime meringues. Egg 
whites are whisked to stiff peaks (see 
‘Stiff Peak Stage’ on page 5 1 ), caster 
sugar is incorporated and the resulting 
meringue is cooked until it is crisp and 
dry throughout. 

With the addition of a little cornflour 
and acidity in the form of vinegar 
or lemon juice, the centre of Swiss 
meringue will remain soft and mallowy, 
as in a classic Pavlova.This mallowy 
centre is perfectly complemented by a 
topping of fruit and cream. 

Swiss meringue can be piped or spooned 
onto baking sheets lined with baking 
parchment in a variety of shapes and 
sizes. Once cooked, it tends to soften 
quickly on contact with a moist filling, 
so ideally you should assemble a Swiss 
meringue pudding no more than half 
an hour before serving, to keep it crisp. 
Swiss meringue mixture is not very 
stable, so make it, shape it and bake it 
straight away. 



ITALIAN MERINGUE 

A little more complex than Swiss 
meringue, this is made using granulated 
sugar in the form of a sugar syrup that 
is poured over the stiff whisked egg 
whites, cooking them as the hot syrup is 
whisked in. Italian meringue is very crisp 
and dry once baked but, when uncooked, 
the soft mixture is used in ice cream 
and mousse recipes to give them airy 
volume, stability and sweetness. Italian 
meringue mixture is more stable than 
Swiss meringue and so can be left for an 
hour or so before being piped or shaped. 



MERINGUE CUITE 

For this, the liquid whites are whisked 
with icing sugar over heat, to cook and 
thicken the egg whites, resulting in a dry 
and chalky-textured cooked meringue. 
Meringue cuite is the most stable of all 
meringues and is the best type for piping 
intricate patterns and designs, as it holds 
its shape well even once cooked. The 
uncooked meringue is so stable that it 
can be kept, covered, in the fridge for 24 
hours before being piped and baked. 



Making meringues 



• All of the types of meringue described 
above work by trapping thousands of tiny 
air bubbles into the egg whites as they are 
whisked. Whisked egg whites create rather 
an unstable foam, so to make sure they 
whisk up well and don’t collapse, always 
use a scrupulously clean bowl to whisk 
them in. 

• Traditionally cooks would wipe out a 
copper bowl with lemon juice and salt to 
clean the oxidised surface, then the egg 
whites react with that cleaned copper 

as they are whisked, producing the best 
possible volume and stability in the 
whisked whites.As not many home cooks 
now have a copper bowl, and whisking by 
hand with a balloon whisk is exhausting 
to many, we suggest using a clean metal or 
glass bowl, and a hand-held electric whisk. 

• China bowls are also fine, but plastic 
bowls tend to trap fat and other 
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impurities in any scratches and it is these 
that can prevent the egg whites whisking 
to the necessary stiffness and volume. 

A stand-alone kitchen mixer is ideal for 
making meringues, allowing the cook a 
free hand with which to add sugar, etc. 

• When making meringues, the ratio of 
egg whites to sugar is generally 1 :2 by 
weight. So for a meringue made using 
lOOg (3!/20z) egg whites you would need 
200g (7oz) sugar.The weights given in 
our recipes assume you will use medium- 
sized eggs, where each white will weigh 
between 25 and 30g (once separated from 
the yolk and shell). 

• Unusually, the freshest whites are not 
the best for making meringues.When 
the whites have become more of a thick 
liquid than a gel mass, they break down 
and trap the air bubbles more easily. So 
save leftover whites when other recipes 



TECHNIQUE 

Whisking 
egg whites 

• Egg whites must be whisked in clean 
bowls just before you need to use them 
- if left to sit for any length of time they 
will separate and begin to collapse. 

• Egg whites are whisked to different 
extents for different purposes, so it 



require just the yolks and freeze them in 
small pots labelled with the number of 
whites they contain. Defrost overnight in 
the fridge before using them. When using 
very fresh egg whites, add a pinch of salt 
to help them break down. 

• You can now buy cartons of pasteurised 
egg whites, which means you don’t have to 
find a use for all those leftover yolks when 



you make meringues. We find they work 
well, but take a little longer to whisk up 
than whites from fresh eggs. 






TECHNIQUE 

Shaping 

meringues 



helps to recognise the consistency at 
the various stages. For meringues, they 
are whisked until stiff. For most other 
puddings, egg whites are whisked to a 
similar texture to the mixture that they 
are to be combined with. 



MEDIUM PEAK STAGE 

For firmer egg whites, whisk for a little 
longer, then test again by lifting the whisk 
- the whites will cling to the whisk and, 
as it is pulled up vertically and turned 
upside down, they will start to fall over 
onto themselves, then stop halfway. 

This is the stage that is used for making 
souffles and mousses. 



As you start to whisk the egg whites 
they will increase in volume, becoming 
white and foamy. Continue to whisk 
and the whites will become paler and 
progressively stiffer, passing through the 
following recognisable stages. 



STIFF PEAK STAGE 

Continue to whisk and the whites will 
become very stiff. When tested, the 
peak will hold its vertical position. This 
is the stiff peak consistency required 
for meringue. At this stage there is still 
some elasticity in the whites.Avoid 
over-whisking, or they will lose this 
and break on the whisk. 



Meringues should be piped (or spooned) 
onto baking sheets lined with non-stick 
baking parchment. 

If the meringue is to be piped, put it into 
a piping bag fitted with a I -2cm ( 'A-Y^n ) 
plain or fluted nozzle. Pipe a small dot 
of meringue onto each corner of the 
baking sheet before positioning the baking 
parchment on top of it, this will anchor 
the baking parchment in place and make 
piping easier. 

PIPING MERINGUES 

Using a piping bag fitted with a plain 
nozzle, pipe three squeezes of the bag on 
top of each other to shape these simple 
‘beehive’ meringues. 




Baking meringue 

• Meringues are essentially just a network 
of bubbles surrounded by sugar and held 
together with egg whites, so the oven 
temperature needs to be kept very low, 
as sugar burns so easily.The normal 
temperature for cooking meringues of 
all kinds is between l20°C/Gas Mark 'A 
and l40°C/Gas Mark I.What also works 
well is to start meringues cooking in the 
evening, then turn the oven off and leave 
them overnight; they cook and dry out in 
the residual heat.This also applies to Agas 
or similar ovens - leave meringues in the 
warming oven overnight to dry and crisp. 



Meringues should be cooked on non-stick 
baking parchment (or silicone paper) and 
not greaseproof paper, to which they stick 
fast when cooked. While greaseproof 
paper can be lightly greased, this grease 
can cause the meringue mixture to lose 
air and collapse and so is not ideal. 

To test if meringues are ready, try to peel 
the parchment from the bottom of them; 
it should come away cleanly and easily. 



Storing meringues 



INDIVIDUAL 

VACHERINS 

Using a piping bag fitted with a plain 
or fluted nozzle, pipe tight coils of 
meringue, about I Ocm (4in) in diameter. 
Once cooked, lift the vacherins from the 
baking parchment.They will be released 
easily if they are cooked through. 






• To achieve perfectly white meringues, you 
need to cook them in an electric oven. In 
a gas oven, meringues - being porous - act 
as a filter and take on some colour from 
the gas itself, but this is harmless to eat. If 
you are using a gas oven, cook meringues 
on the lowest shelf. 



• When the weather is wet and the air 
damp, meringues absorb moisture and 
become soft, so wrap them well as soon 
as they’ve cooled completely after baking. 

• Meringues can be made well in advance, 
which makes them the perfect choice 
when entertaining for large numbers. 



Wrapped well in clingfilm or sealed in 
an airtight tin or plastic box, they can be 
made up to a week in advance. 

• Meringues assembled with sweetened 
cream can be frozen (although they do 
lose some crispness), so this is a good 
use for leftover meringues after a party. 
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Pistachio Pavlova with oranges 
and pomegranate 



By Leiths 
Serves 8 

FOR THE MERINGUE 

I25g (4/ioz) unsalted pistachios, 
shelled 

200g (7oz) caster sugar 
4 free-range egg whites 

1 tsp cornflour 

2 tsp orange blossom water 

I tsp white wine vinegar or lemon 
juice 

TO ASSEMBLE 

4 oranges (blood oranges, if in season) 

1 pomegranate 

200ml (7fl oz) double cream 
200g (7oz) mascarpone 

2 tbsp runny honey 

1 Preheat the oven to 1 40°C/Gas Mark I . Line 
a baking sheet with non-stick parchment. 

2 Put I OOg (3!4oz) of the pistachios into the 
small bowl of a food processor with I tbsp 
of the sugar and process until the texture of 
coarse breadcrumbs. Do not over-process 
or the nuts will become greasy. 

3 Using an electric whisk, whisk the egg 
whites in a medium bowl to stiff peaks (see 
‘Whisking Egg Whites’ on page 5 l).With 
the beaters still running, add 4 tbsp sugan 
sprinkling in I tbsp at a time and whisking 



the mixture back to stiff peaks after each 
addition. 

Fold the remaining sugar into the ground 
nuts along with the cornflour Fold the 
orange blossom water and vinegar into 
the meringue, then fold in the nuts and 
sugar very carefully, until just combined. 

5 Pile the meringue into a mound on the 
baking sheet and spread it into a circle. 
(You can draw an 1 8-20cm (7-8in) 
diameter circle on the parchment to 
help, turning the parchment over before 
covering with meringue if you like.) Make 
a shallow dip with the back of a metal 
.spoon in the centre of the meringue 
mixture (for the cream and fruit). 

6 Bake in the oven for I - 1 >4 hours, or until 
the shell is firm to the touch and the 
parchment can be peeled away from the 
meringue. Remove from the oven and 
leave to cool completely. 

7 Segment the oranges (see right). To 
remove the seeds from the pomegranate, 
roll it on the work surface to loosen the 
seeds, cut it in half and bash the rounded 
end with a wooden spoon over a bowl to 
catch the seeds. 

8 Mix the cream, mascarpone and honey in 
a large bowl and whisk until the mixture is 
just holding its shape. Pile into the middle 
of the Pavlova and decorate with the 
orange segments, pomegranate seeds and 
remaining pistachios. 



TECHNIQUE 

Segmenting 
citrus fruit 

• Citrus fruit is an essential ingredient in 
many puddings. The aromatic zest adds 
depth and contrast, particularly to rich 
dishes. The juice can be used to make 
jellies and the segmented flesh is lovely in 
fruit salads. 

• Removing the segments cleanly from 
citrus fruit, leaving behind the core and 
membrane, makes the segments much 
more attractive and more palatable. To 
catch any juice as you segment the fruit, 
you can place the board over a lipped tray. 




Top and tail the fruit, to remove just the ends 
and no more. 




Stand the fruit on its end. Using a small, 
serrated knife, cut off the remaining zest and 
pith, following the natural curve of the fruit, 
then trim away any pith left on the fruit. 




Put the fruit on its side on a board. Carefully 
cut on either side of the membrane dividing 
the segments to release them and place in 
a bowl. Once all the segments are removed, 
squeeze the core and membrane over a bowl, 
to extract the juice. 
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By Victoria Glass 
A/lokes 8 

FOR THE CREME BRGlEE 
I vanilla pod, seeds scraped out 
600ml (Ipt) double cream 
8 free-range egg yolks 
50g (l%oz) caster sugar, plus extra for sprinkling 
I OOg (3/zOz) white chocolate, melted 
a cook’s blowtorch 




The recipes on pages 54-56 are taken 
from Deliciously Chocolatey by Victoria 
Glass, photography by Dan Jones, 
published by Ryland Peters & Small. 
Deliciously Chocolatey is available to 
buy for the special price of £ I 1 .99 
including P&P (RRP £16.99) by calling 
Macmillan Direct on 01256 302 699 
and quoting code GLR EB8. 



1 Preheat the oven to 1 50°C/Gas Mark 2. 

2 Put the vanilla seeds and pod in a saucepan with the cream, set 
over a gentle heat and warm until it just comes to the boil. In the 
meantime, whisk the egg yolks and sugar together until pale, then 
set a fine mesh sieve over the bowl. Pour the hot cream through 
the sieve into the egg mixture and whisk together Discard the 
vanilla pod. Whisk the melted white chocolate into the custard and 
divide the mixture between eight 200ml (7fl oz) ramekins set inside 
a roasting pan. 

3 Pour boiling water into the roasting pan until it reaches halfway up 
the ramekins and carefully put in the oven. Bake for 35-40 minutes, 
or until the custards are just set, with a slight wobble in the middle. 

4 Transferthe ramekins onto a wire rack and leave to cool. Once 
cold, pop the custards in the fridge for at least 4 hours, or overnight. 

5 Sprinkle a fine layer of caster sugar over the top of each creme 
brulee (about I tsp per custard). Caramelize the sugar using a 
cook’s blowtorch or under a hot grill. Leave the caramel to harden 
and serve. 
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By Victoria Glass 
Serves 6-8 

FOR THE KLADDKAKA 
2 free-range eggs 
300g (IOV 2 OZ) caster sugar 
65g (2!4oz) plain flour 
40g (I /ioz) cocoa powder 
a pinch of salt 
2 tsp vanilla extract 
I tbsp dark rum 
I 1 5g (4oz) butter, melted 
ice cream or whipped cream, to serve 



1 Preheat the oven to 1 50°C/Gas Mark 2. 

2 Crack the eggs into a mixing bowl and add the sugar Sift in the dry 
ingredients and whisk. Add the vanilla, rum and melted butter and 
whisk to combine. 

3 Pour the batter into a greased 20cm (8in) round pie plate and bake 
in the oven for 30-35 minutes.The cake will still be very gooey in 
the middle. Serve hot with ice cream or leave to cool and serve 
with whipped cream. 
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^Victoria Glass 
Serves 8 



K 6 free-range egg whites 
a pinch of salt 
335g ( 1 2oz) caster sugar 
I tsp white wine vinegar 
75g (2%oz) dark chocolate, grated 
20g (%oz) cocoa powder, sifted 
600ml (Ipt) double cream 

flggM p cherries 

600g (Mb 5oz) stoned cherries 



3 tbsp caster sugar 
5-6 tbsp kirsch (or other cherry liqueur) 



K Preheat the oven to 1 50°C/Gas Mark 2. 

Whisk the egg whites with the salt until stiff peaks form. Gradually, 

I tbsp at a time, add the sugar, whisking between each addition. The 
meringue should be very stiff and glossy. Whisk in the cocoa and 
vinegar and fold in the chocolate with a large metal spoon. 

Spoon generous dollops of meringue in a ring shape about 
25cm (lOin) across onto a large baking sheet lined with baking 
parchment. Spoon more of the mixture in the middle and build up 
the sides slightly higher. Make swirls in the meringue using a fork 
for an attractive finish. Pop the meringue in the oven, close the 
oven door and immediately reduce the temperature to l40°C/Gas 
Mark I . Bake for I hour. 

Turn the oven off, but leave the meringue inside, with the oven 
door shut, until the oven is completely cold. It’s easiest to make the 
meringue in the evening and leave it in the oven overnight to cool. 

For the kirsch-soaked cherries, put the cherries in a bowl and 
sprinkle the sugar over the top. Pour in the kirsch and toss until all 
the cherries are completely coated. Cover the bowl with clingfilm 
and leave to macerate for a few hours or even overnight, while the 
meringue is also cooling. 

Whip the cream until stiff but not dry and whisk in 3-4 tbsp of the 
macerating liquor from the cherries. Place the meringue on a cake 
stand and spread the cream thickly over the top, before piling on 
the drained cherries. 



